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; The Accompliſh'd | 


ADIES | DELIGHT 


Peeſerving; Pbyſick, Beautify- 
ing, and Cookery. 
CONTAINING, 


The ART of PRESERVING, 
and CANDYING Fruirs and Flowers , and 
the making of all ſorts of Conſerves , Syrups, 
and Jellies. 


I The PHYSICAL CABINET, 
Or, Excellent Receipts in Phyſick and Chirurgery , 
Together with ſome Rare Beautifying Waters, to 
adorn and add Lovelineſs ro the Face and Body : 
And alſo ſome New and Excellent Secrets and Ex- 
periments in the ART of ANGLING. 


IT. The Compleat COOKS GUIDE, 
Or, direQions for dreſſing all ſorts of Fleſh, Fowl, 
and Fiſh, both in the. Engli{Þ and French Mode, | 
with all Sauces and Sallers ; and the making Pyes, 
Paſties, Tarcs, and Cuſtards, with the Forms and 
Shapes of many of them, . 


The Third Qdition Enlarged. 


LONDON, 


Printed for Benjamin Harris, at the Stationers Arms 
and Anchor, in the P54224 at the Royal» 
Exchange, in Cornb:l, 1683 , 
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TO THE 


LADIES 


AND | 
GENTLEWOMEN. 
Laaes, - 


Hough there have been many Books 

þ Extant of this kind, yet 1 think. 

| {oraething hath been deficient in 
thern al; I have therefore adventured 

to mahe another, which I ſuppoſe corprehends 
all the Accompliſhments neceſſary for Ladies , 
in things of this Nature. For you have here. 
1. The Art of Preſerving, and Candying 
all Fruits and Flowers, as alſs of making Cou- 
erves, beth Wet and Dry, and alſo the pre- 
aring of all ſorts of Syrups, fellies, and Pic- 
bles, | 
2. Here are ſome Excellent Receipts in Phy- l 
ich and Chiryrgery for curing moſt Diſeaſes .\ 
incident to the Body. Together with ſome Rare 
Beautifying Waters, Oyls, Oyntments, aud Pow- 
ters,” for Adornment of the Face and Body, 
Sie Sa and 
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The Epiſtle Dedicatory, 


and to Cleanſe it from all Deformities that 
may renaey Perſons Unlovely; there are alla 
adard, ſome Choiſe Secrets and Experiments 
:n the Art of Angling ;. 4 Recreation which 
wany Ladies Delight in, and 15 not therefore 
#hought altogether 4mpreper in a Book of thi; 
/atnare. | 
' Laſtly, You have here a Gnide to all may 
Yer of Cookery, both in the Engliſh and Frend 
Hode, with the preparing all kind of Salleti 
and Sauces proper thereunts. 
Together with. Direttions for making al 
forts of Pies, Paſtics, Tarts, and Cuſtard; 
with the Forms and Shapes of many of the 
zo help your Prattiſe, with Bills of Fare ups 
.all Occaſions. So that in the whole, I hope ; 
may deſerve the Title of the Accompliſh'd La 
dies Delight, aud may acquire Acceptance a 
your Fair Hands, whereby you will very rauc 
Enconrage aud Oblige, 


Ladies, 


Your very Humble Servanfſ,; 
and Admirer, T. P, 


So. on a... EEE 


The Art of Preſerving Wo Cana'y- 
ng Fruits and Fluwers, as alſ, fo 
of making all ſorts of COON 
$ Jrups, and Jethes, 


T. To make Drince Cakes, 


Ake your Quinces in an Oven with ſome 
© of their own juyce, their Coars being 
cur and bruiſed and pur 'to them; then 
weigh ſome of this Juyce with ſome of che 
Quince, being cut - into ſmall Pieces, 
taking chel weight. in 'Sugar, and with the. Quince 
ſome quantity of the juyce of Barberies, then, rake 
the cleareſt Syrup, and let it Rand on the Coals:rwo' 
or three hours, and let them boyl-a lietle' on the fire 
then Candy” the reſt of the Sugar'very hard, and ſoy 
pur them rogerher, «Airing | ir while ic is 5 almoRcoldy 
and ſo put'ir imo Glaſſes: 


2. To make ,Conſerve of Make 


When the ſtalks are pickt off; boy] chem in faig 

water till they ſwell and be very ſoft, then bruiſe 

Wittem in a Mortcr, then firain them, and boy] rhem 

apain by themſelyes, 'then take-for-eyery pound'oFE 

them two pound of Sugar, 'and boyl themrogerhery 
Þut Not to0 long, for then it will Ropes u 
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3. To make Conſerve of Roſes. 

” Take of the buds of red Roſes, and ſlip away rhe 
White ends, and then flip the reſt of the Roſes as 
ſmall as you can, - and beat them fine in a Marble 
Morrer ; and pur to every pound of Roſes, three 
pound and -a half of Sugar, then pur ir up in a Gal= 
ly por and ſet it in the Sun for a Fortnighr, 


= To make Cinnamon Water. 


Take a quart of White-wine, a quate of Roſe- 
water, a Pint of Muſcadine, Half a pound of Cin- 
namon bruiſed, lay the Cinnamon ro ſteep in the Wine 
twelve hours, itizing them now and then, afterwards 
pur thera into an Alerubick and till chem with a gen- 
tle fre, and you. may draw off. from it three” pines : 
But if you will nor, have is ſtrong, inſtead of Mu 
cadine put ia ſo. muck Roſe-wates. or White-wings 


5. To Preferve Dninces white. 


Take to every pound of Quince, a-pound and a 
quarter of Sugar; clarige this Sugar with the white 
ef aa Egg, core your Quinces, | but not roo much), 
then -puz this Sugar,.and Water, aud Quinee,. be- 
ing raw rogether, and {o make them bayl, ſo faſt thar 
you can ſee no Quince , bur forger nor to turn 
them - and rake off. what ſcam you can, keep them 
hoyling thus faſt tilt yu think. chey are. enough. 


6. To Preferve Raſpices. 


Take of- rhe faireſt and wel} coloured; Raſpices 
and pie .off cheir-ſtalks very clean, then-waſh them, 
bur be lure ngt ro bruiſe them 53 then weigh: them» 
and ro every pound of Raſpices, pur fix ounces of 
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hard Sugar , and fix ounces of Sugar-Candy, ane 
clarifie ic with half a pinr of fair water, and four: 
ounces of juyce of Raſpices, being clarified, boyl ic 
to a weak Syrup, and then put in your Raſpices 
ſtiring them up and down, and ſo ler them boyl 
till they are enough, and you may keep them alk 
the year, 


7. To make HMackroons. 


Take Almonds, blanch them , and beat rhem it 
2 Morter , with ſerced: Sugar mingled therewith, 
with the white of an Egg and Roſe-water, then bear 
them altogether til} they are as thick as Fritcers, thery 
drop it upon your Wafers, and bake ir, 


8, To Preſerve Cherries, 


Take ſome of the worſt Cherries and boyl thent 
m fair Warer, and when the Liquor is well coloured 
ſtrainir, then take ſome of the beſt Cherries you cars 

er, with their weight in bearen Sugar, rhen lay one 
aying of Svgar and anotker of Cherries, rill all are 
laid in the Preſerving Pan then pour a licrle of rhe 
liquor of the worſt Cherries into ir, boyl your Cher= 
ries till they be well coloured, then: rake them ups. 
and boyl the Syrup till ic will butron on the fide of 
the diſh, and when they are cold, purthem up in a. 
Glaſs covered cloſe with Paper umil- you uſe themg 


9. To make Conſerve of Oranges and 
Lemmons, or Pippins. 


Boy] any of. thefe Fruits, as you would do to mak@ 
palt thereof, and when ir is ready ro faſhion upon the 
Pye-plare, then put it into your Gally pots,- and ne-= 
rer.dry it 3 andtbisisall the difference. berwixe Con= 


A.4 - 4ve 


- o- .; 


4 Preſerving, Conſ, erving, 


frye and P3Rt,. and this ſerves for all hard Eruits, as 
Pippins, Oranges and Lemmons, 


Io. To make Symbal's. 


Take tne Flower dry'd, and as much Sugar as Elow- 
T2 then take as much whites of Eggs as will make jr 
aſte ; | 29 2 little Rofe warer, with aquantity of, 
Corianderſced and Anniſe:d, then mould ir up in the 
Faſhion you will bake it in. 


'xt. To make Syrup of Clove-gilli-flowers. 


- Take a pound of Clovye-gilli-flowers , the whites 
hejng cut offs infuſe rhem a whole night in a quart of 
fiir Water, then with four round of Sugar difſolyed 
ja ir, make jr inco a Syrup without boyling, 


12.. To make Syrup of Violets. 


, Take of 'Violer flowers freſh; and pk a Pounds. 
[| 


clear water boyling one quart, Thut them up clole. 
togerher in a new glazed por a whole day, then. frels 
them hard out, and in two pound ct the Liquor dit- 
fo:yc tour pound and three ounces of white Sugar,. 
take away the fcum\, and lo make ir into a Syrup 
without boylitig, 


I2. To make Marmelade of Bninces, 


. Take a pottle of Warer, and fyur- pound of Sugar, 
and let them boy] together, and when they boy!, (cum 
them a$clean as you'can, then rake_the Whites - ct 
rwo or three -Egys and bear chem ro Froarh, put the 
froath into'rhe pan to make the ſcumcrile, rhen ſcum 
it-as Clean as you can; take off the Kettle and put in 
the Quinces, and let them boyl a good while and 
ſtir themz and when they. are boyled enough pur, 


thenwinto boxcs, 14s T7 
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14. To make Hippocras. y 

Take a Gallon of Whire- wine', -rwo pound of Sux 
gar; and of. Cinamotn, Ginger, long Pepper, Mace 
nut bruiſed, Grains, Galingal, Cloyes not -bruiſea$ 
of each. two penny.werth, bruiſe eyery kind of Spice: 
a little, . and put them together: into an earthen Fac 
for a day, then caſt rhem throvgh your bags two oz 


- 


three times, as yon fee cauſe and 1o drinkir. 
I5. To make Almond Batter. 


Take your Almonds and blaunch-them and- beat 
them in a Morrer very ſmall, and -in bearing pur a 
litt'e warerz then when. they are beaten; pourin was 
ter into two pots, and put half' into one and halk 
into another, pur Sbgar to them and ſtir them, and 
ler them boy] a good-while ; hen ſtrain it through a 
{trainer and ſo diſh it up, . 


16. To Preſerve Dninces Red. 


Pare your Quinces; and coar them; then rake as 
much Sugar as they weigh, putting to every*poun@ 
of Sugar one quart of Water, boyl your ' Quinces 
ihcrein yery leafurely being cloſe coyered, turn therm 
to keep them from ſporting 3 and, when-they are fo 
render that you may prick a hole throygh them with 
a ruſh, and that they are well coloured, then boyl 
the Syrup til 'it will button on a diſh, and fo put 
your Syrup and then together, 


17. To Pickle Cucnmbers.” 

Waſh your Crucumbers clean, and dry them in a- 
tloarh, chen take ſome Warer, Vinegar, Salr, Fen- 
ncl-rops, and ſome Dill-rops, and- a-litzle- Mice 
*S- + it mak3 
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make it ſharp enough to the caſt, then boyl it a while, 
and then rake it off, and ler it ſtand rillic is cold, 
then putin.che Cucumbers, and lay a board on the 
top to them-down, and tye them up cloſe , and 
within a Week chey will be fic ro eat, 
38. ToC Pears, Plambs, and Apri- 
cocks to look as clear as Amber. 


Take your Apricocks or Plumbs, and giye every 


one a cur ro the ſtone in the notch, then caſt Sugar on 
them and bake them in an Oven as hot as for Maun- 
chet cloſe Ropr, bake them in an earthen Platter and 
Jer them ſtand half an hour, then take chem our of 
the diſh, and lay them one by-ong upon Glabs Plares, 
and fa.dty-them 3. if you can ger Glaſfes made like 


Marmalet boxes to lay oyer them, they will be the 
ſorer Candyed, In this manner. you may Candy 
any other Fruit, 


19. To Preſerve Oranges, 


Take a paund of Oranges, and a Pound of Sugar, 
peclihe outward rind, and inward. white skin. off, 
zhen rake juyce of Oranges and pur them intro rthg 
Joyce, boyl them half an bour andrake them off, 


20. To make Oyl of Violets. 


Ser the Violers in Salat. Oyl, and train them, then 
Pur in other freſh Violers, and kt them. lye. rwenry 


days, then ſtrain them. again and put, in gther fell 
Violets, and let them ſtand all the year, Bf OY 


21. To make Cream of Dninces. 


Take a roſted __— Pair it, and cut ir into thin 
ſlices ro the coar, boyl ic ig a pint of Cream vis 
tle 


LY 


, 
} 
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lictle whole Ginger, till ir raſt:of the Quinces to! 


your liking, then put in alirtle Sugar and itrain its 
and always ſerveit cold to the Table, 


22. To make a March-Pan, 


Steep two pound of picked Almonds one'day and 
two nights.in fair Water, and blaunch-rhem. out of. 
it, then bear them well in a Morter, and bedew 
them with Roſe-water, | = to your Almonds ſo ma- 
ny pound of Sugar 3 and bear your Sugar with your; 
Aimonds, then make very fine cruſt eirher of. Paſt or. 
Wafer, and ſprinkle it with Roſe-warer- and Sugat 53 
then ſpread the {tuff on it, and bake it at a very fofe- 
fire, always bedewing.it with .Damask- wacer , Ci- 
ver, and Sugar 3 and Jaftly with a gur of Dares. 
guilr, or long Combs guile, or with Cinaman-ſticks. 
guilt, or the kernels ot rhe Pine- apple, . and fs fer ir- 


tourth, 


23. To make Almond Milk. 


Boyl French Barley, and as you boy] ir, caſt aq 
way the water wherein ic was boyled, till you ſee 
the warer leaye.-to change colour ; as you put im 
more freſh water, then put in a bundle of Straw= 
berry leayes, and as much Cullumbine leaves, and: 
boyl ir a good while, then pur in bearen Almonds; 
and ſtrain rhem, and then ſeaſon ir wich Sugar and: 
Roſemary , then ſtrew ſome Sugar aboux the diſh, 
and fend it ro the Table, TOY 


24. To Preſerve Apricocks or Pear-- 
| plumbs whe thy are green, © 
| You may rake any of theſe fruirs and ſcald thens: 


ia -water and pecl them, and ſcrape the ſpungy ſub- 


 - 


france 
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ſtance of*tke Apricocks or Quince, ſo boyl them ye- 
ry tender, taking their weight in Sugar, and as muck 

arer as to cover them, and boyl chem very lealure- 
Iy 3. rheni take them up Ind boyl the Syrup till it be 
thick”, and-when- they are -co:d pur them up with. 
your Syrup into. your preſerving Gl:fles. 


2F. To Pickle French Beans. 


You muſt take your Beans and firing them, boyl 
them render ; then take them off, and ler them ſtand 
till they are cod, pur them into the pickle of Beer 
Vinegar, Pepper and Salt, C!oyes and Mace, with a 
lictle: Ginger. 

26; To make. an Excellent. Jel'y. 


Take'three-Galtons of fair Water, and 'boyl in ic 
a:knitckle of Veal, and rwo Calves Feet flic in two, 
with all the fat clean taken from berween the claws, 
ſo ler them beyl to a very render Jelly keeping it 
clean ſcum'd,' and rhe edges of the por always wip- 
ed with aclean Cloath, thac none of . the ſcum may 
boyl in, ſtrain ir from the mear, and let ir ſtand all 
night, and the nexr morning rake away the top and 
the bottom, and rake a quart of this Jelly; half a 
piat of "Sherry Sack, halt an ounce of Cinnamon, 
and as much'Sugar as will ſeafon. it, fix Whices of 
E=4 very well bearen ; mingle all theſe rogether, 
the boy 'it half an'hour, 'and ler ir_run chrough; 
your-JAly bags” Vf nn 7 : 
27. To make Aqgna Mirabilis. 


Take of Cloves, Galanga,. Cubebs, Mace, 'Car- 
dimums, Nutmegs, Ginger , of each one dram , 
zuyce of: Celandine halt a pound, Spirit of Wine one_ 

| SE) hoy _ pilttys 


we 
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rint, White-wine three pints , infuſe them twenty. 
four hours, and-Adrayy_. oft a.quart with an Aleaw 
bick. 


28. Dr. Stevens Water. 


Take of: Cinnamon, Ginger, Galanga, Cloves, 
Nucmegs, Grains of LYaradice, fceds of Annis, Fen- 
nel, Carraways , of each one dram 3 herbs of 
Time, Mother of Time, Mint, Sage, Penny-royal, 
Pellicory of the Wall, Roſemary , Flowers of Red 
Roſes, Camomile, Origanum, Fayender , of each 
one handful, . infuſe. them rwelye hours in rwelve 
pines of Gaſcoign Wine , then with an Alembick 
d:aw ihree pints of ſtrong Water from it. 


* 29. To make good Cherry Wine. 


Take the Syrup of Cherries, and when it hatit 
Rood a while bottle it up, and tye down the Cork, 
and 1n a ſhort time it will be yery good  pleaſanc 
Wine, 

30. To make Waters. 
Take a pint of flower, a litcle Cream; the yolks 


of two Eggs, a little Roſe - water with ſome 
ſearced Cinnamon and Sugar, work them' together 


and Bake them uporrhor Irons, + Pare 


31. To. Preſerve Grapes... | 


Stamp and train themy let ic ſettle a while; beforg 
you wet a pound of Sugar or Grapes withthe Juyceg 
ftone the Grapes, ſave the Liquor, in the ſtonings 
eake theny off and put cheat up. . | - 

| | | oat ' J&s.,, 
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32. To Pickle Parſlain.. 


Take. the Purflain and pick ir into lirt!e-pieces, and 
pur it into a Pot or Barre', then take a lictle water, 
Vinegar and Salr co your caſt, ir mult be pretty ſtrong 
of rhe Vinegat and Salt, and a little Mace, and boyl.. 
all rheſe rogerher, and pourthis Liquor boyling hor 
into the Puiſhain, and when ic is cold tye.ir cl ſc, bur 
lay a little board on the rop to Keep it. downzand withr: 
ina weck or two it is fit to eat. 


23. To Preſerve green Walnats. 


Boy] your Walaurs rill che Water -raſt bitter, then 
take them off, and pur them in cold water, and pecl. 
off the bark, ard weigh as much Sugar as they weigh, 
and a little more Water then will wer che Sugar, ſer 
them on the. fire, and when they boyl up take them 
off, and ler them ſtand wo days, and thenboyl thera. 
again once moze, ; 


34. To Reſerve Currants. 


Parr them in the-cops, and lay a laying of Currants, 
and-a laying of Sugar, and ſo boyl thens as faſt as 
do Rasberries, donor pur them in the ſpoon bus 

(cum chem, boyl them till che Syruo be precty thick ; 
then take them off, aid let them. ſtand. till they be. 


gold,. and.purt them ia a Glaſs, 


35. Toa make Gooſe-berry Cakes. 


- - Pick as many Gool-berries as you pleaſe, and put- 
them. inco an carthen Pitcher, and ſet ie into a Kettle. 
of water till chey be ſofr, 'and then put them-into a 
fieve, and Lt them itand cill all che Juyce be gui (and 
' weigh 1he juyce, and as much Sugar as Syrup, age 


od Cand ying. 11 


boyl the Sugarto a Candy, and take ir off, and pus 
in the juyce, and ſet them inthe preſs till they be dry, 
then they are ready... 


36. To make excellent. Broath, 


Take a Chicken: and ſer it on the fire, and when it - 
boyls ſcum it,, then pur in a Mace, and a very little 
Oatmeal, and ſuch hearbs as the party requires, and 
boy it well down, and bruiſe.the Chicken and pur jr 
in again and it is good broath ; And to alrer jt you. 
may put in fix Prur.e3, and leave out the herbs or pur 
th:m in as you pleaſe, and when it is well boyled,. 
ſtrain ir and feafon it, 


37.. To make Angellets, 


Take a-quarr cf new Milk, and a pint of Cream- 
and par them rogecherin a little Rungel, whea ic is- 
ceme well, rake ic up with a ſyvvon, and pur ic into 
the Vare ſoftly, and let ic Rtand two days till it be 
pruney Ri; then (lip it our and Salr ir alictle ac 

ch ends, and when you think ic is Salt enoughler ir 
a drying and Wipe them, and within a quarter. of a 
year they mill be. ready ro eat.. 


38. To make Jelly of Harts-horn. 


Take four ounces of ſhayings of Harts horn of the 
zalide,. and two Alc-quarts of Water, pur'rhiv in a 
pipkin and bayl it yery gently till ic come ro a-quatt; 
the Harts-hora muſt-be ficeped . 3- or 4 hours firſt, 
afterwards pur: a little -inco a Saucer rill iede colds 
andif ic be cokdy and Jellicch, it is boyled enough 3 
thn being w. mm tak.” i ff the- fire, and: firain is 
hard chrovgh acloa:h, and fer it a cooling till it bea 
hard Jy, then whe two whies-of eggs, and _ 

| caem 
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rhem very wcll or witk a ſprigg of Roſemary or 
Birch, (but not wich a ſpoon). till 'a-water come in 
rhe bottom, rhen put theſe bearen Eggs, and the wa= 
ter thereof into a +killer and a'l the Jelly upon ir 
with three ſpoontuls ct damask Roſe-water, ad a: 
quarter of. a pound-of Sugar, and 'when ir boys, . 
ſlr and lay it pretty. well, .then ſtrain it through 2 
cloath and ler ir cool, and of this rake four lpuonfuls 
in the motning faſting, and four a Cleck in the After- 
noon, and this is excellent good for the weaknels in 


the back. 
29. To Preſerve Damſons Red; or 
Black Plumbs. 


Take their weight in Sugar and warercnoughto: 
make a Syrup ro cover them, fo buyl them. 2itcle 
therein being cloſecovered turning them for {potings 
ler them ſtand all nigh in their ewn Syrup, then ter 
them upon a por cf ljeerhing warer; and ſuffer your 
Plumbs to boyl no faſterrhen the water under them, 
and when they are-both ſweer and; render rake- them 
ÞP». and boy] the Syrup agaia cill they be thick, rhen 
put up your Plumbs and it rogether.in your Prefers 
vivg Glaiks.. | <3 

 . 40. To make Roſemary-Water. 
; 'Take the Roſemary andthe flewers ri the-midſt of 
May;betore+he-Sun riſe, fitip the leaves an flowers 
from the falks;- rhen take-4 or 5-Elctanparie Roots, 
and a handful:orewo-of Sages'thery bear rhe Roſes 
mary, Sage and roots ro ether, th they be-very fmall, 
then take three aedeviahh C16ves and as mach Mace; 
and half'a pound of Anniſceds, and beas theſe Spis» 
£8 Eicry. ong by themiel ies, themigkeyhe hart 
- $1941 tih 
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the Spices, and put rhereto 4 or 5: Gallons of good 
W hire-wine,. then pur in all theie Herbs, Spices and 
Wine intro an earthen Pot, and put the Por into the 
ground about fixteen days, then rake ir up and diſtill 
it with a very ſuf fire, 


Ar. To make Pomaturs. 


* Take freſh Hogs ſuer c'eanſed. from the films and 
wethe in White- wine cne pound, and as much Sheeps. 
ſuec waſht_ in White- wine, then. rake about ſyxreen* 
Pomwater Apples cleanſed and boyled in Roſe-water; 
add to theſe Role-wood , Saffafras , Roors of Orrice, 
Florewine of each {ix drams, of Benzorn, Storax, 
Calamita, half an ounce of each, and fs make ir in« 
to an Oyntmenr. | Fi | 


43. To make Oy! of Sweet Almonas. 


Take dryed ſweet Almonds as many as you pleaſe, 
bear them very. ſmall] and pur them into #rough 
hempen cloarhz. and withour fire by.degrees preſs our 
the Qy1, | 


44. An Excellent Water againſt fits of 
. the Mother, 


Take Briony-routs, Elder-berries ripe, and: dreſt} 
ax a gentle heat in a Furnace, and cleans'd from their: 
ſtalks, ofeach two evnces; leaves «f Mugwort, Dir- 
rany, Featherfew., Nep , Baſil, Penny-royal, Rue. 
Sabine, all dryed in the Sun, of each halt an ounce, 
peels of Oranges the our-ſide dry'd, an ounce and a 
halt, Myrth, Caſtoreum, of- each three drams, Sat- 
fron one dram, powder them and ſteep rh: m cight- 
days in two. quarts uf the, Spirit of; Wir on 

: Talk: 
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ftrain through a very quick Hair-ſtrainer, keep the 
ftrained liquor in a Glaſs very well ſtopr, 


45. To make Syrup of Wormwood. 


Take Roman Wormwood , or Pontick Worms 
wood half a pound, of red Roſes two ounces, Indi- 
an ſpike three drams ; old rich White-wine and juyce 
of Quinces of each rwo pints and a half, bruiſe them 
in an earthen Veſſel twenty four hours, then boyl 
them ril}balf be waſted,ſtrain it,and pur ro the ſtrain» 
Ing two pounds of Sugar,and boy! it to a Syrup. 


46. To make Conſerve of Duinces. 


| Take three quarrers of the juyce of Quinces cla- 
Tiked, boyl ic until two parts be waſted, then pur to- 
it two pounds of white Sugar, then boy! them tv 
the thickneſs of Honey. 


47. To make Syrup of Poppies. 
 Take-the heads and ſeeds of Whire Poppy and blacks. 
of each bfry drams, Venus Hair bfteen; Licorice five 
drams , Jujubes thirty drams , Lettice feeds forty 
drams, and of the ſeeds of Mallows, and Quinses 
tyed up in a fine rag, of each one dram and a halt; 
boyl them in eight pints. of wager ,. until half be 
Walted, ſtrain ir, and to every three pound of liquor 
pur thereto Perrides and Sugar, of each one pound 3 
boyl them to a Syrup. 


48. To make Honey of Roſes, 


Take of pure White Honey diſpumed, freſh juyce 
of. red Roſes one pound, put chem into a Skiller, and 
when they begin to boyl, throw into chem of freſh 
isd Roſe-lcayes picked, four pounds, and boyl ”_ 

until. 


15 
until rhe juyce be waſted ; always ſtirring ir, then 
itrain ic and pur ir up in an Earthen por. 


49. To make Syrrp of Lemons. 


Take of the Juyce of Lemons purified by going 
through a Woolen ſtrainer with chruſhing , three 
quarts and a half, and of White Sugar five pound, 
boyl them with a foft fire to a. Syrup. | 

FO.. To make Spirit of Wine. 

Take of' good Claret, or White-wine, or Sacks 
enough to fill the Veſſel wherein you make your di- 
itillation to a third part, then pur on the Head furni- 
ſhed with Noſe or Pipe, and ſo make your diſtilla- 
tion. firlt in aſhes, drawing about a third part from- 
the” whole ; as for Example, fix or eighr pincs out of 
Four and twenty, then ſtillic again in B,: Md, draws 
ing another third parr, which is rwo pints, ſo thar 
rhe oftner you diltil ir, the leſs Liquor you have, 
bur the more ſtrong, ſome uſe ro reRikie it ſeven times... 


FI. To make Syrup of Maiden-harr. 


Take: of the Herb Maidzn - hair freſh gathered 
and cur alictle, five ounces z of roots of Licoriſh. 
ſcraped rwo gunces, ſecp-them twenty four hours in 
2 ſufficient quantity of Hor Water, then boyl them 
according,to art; Add four. pound of: Sugar ro five 
pints of. che clarified liquor, and then boyL them to a 
Syrup. 

52. To make. Syrup of Licorifh. 


\. Take of rliz Roots of Licoriſh ſcraped'two oun= 
ces, of Colrs-foot four handfuls, of Maiden-hair one 
ounce, of Hyſop half an ounce, infuſe them rwenty 
tour. 
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our. hours ina ſufficient quantity of Water, then boy 
"hem till one-half be waſted, add-ro the ſtrained Li- 
Juor, a pound of the, beſt clarified Honey, and as 
much white Sugar, boyl them to'a Syrup. 

F3- To make the Kings Perfume. 


Take. fix ſpoonfuls ef Roſe-warer,. and- as much 


Amber-greaſe as weigheth two Bazly Corns, and as 


much Civet, with as much Sugar as weighzths rwo 
pence beaten in'tine powder : all theſe boyled rogether: 
inza Perfuming pany is/an excellent. Pertume, 


$4. The Dneens Perfume. 


Takefour ſpoonfuls of ſpike water, and fonr ſpoons 
fuls of Damaxk warer, thirry' Clovyes, and | cight 
Bay-leaves, ſhred as much' Sugar as welgheth two. 
pence, all theſe boyled make 2 good Perfume, 


F5: King Edwards Perfreme. fo make your 
| houſe ſmell like: Roſemary. 


Take three ſpoonfuls of perfeft Roſemary, and as 
much Sugar as half a Walnur beaten in ſmall pow- 
der, all theſe boyled” rogether in i perttinting / Pan: 
upon hot Embers' with a few Coals, is a very Tweer' 
Perfume. Y 


56. To make Conſerve of Roſemary. 


Take your flowers of, Roſemary, which you may 
gather eirher in March or September ; when you 
have-beaten them to pap', take rlitee- times their 
weighr in Sugar. pound them altogether and ſer rhemw 
© the Sun and ſo uſe-rhem.. = 
57. T0 
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57. To make Syrup of -Cowſlips. 

Take the diſtilled water of "Cowſlips, and pur 

thereto your flowers of Cowſlips clean pickt, and 

the green knobs in +the bottom -cur off, and boyl 

them up into a Syrup, take ic in Almond Milk, 'or 

lome other warm thing ; it is good againſt the Palfie 
and Frenzy, and to procure {]:ep to the (ick. 


58. To make Marmelade of Lemmons | 
and Ora: ges. 


You may boyl cight or nine Lemons or Orinpes, 
with four or five Pippins, and draw thzm through 
2 ſtrainer ;rhcnrkethe weight ofthe pulp altogether 
n Sugar and boy] ic as you do Marmelade of Quin- 
ces, andſo box.ir up. 


| 59. To make Angelica Water. 


Take.a handful of Carduus Benedifius and dry 
it, then take thice ounces of Angelica-roots, -one 
dram of Myrrh, half an ounce of Nutmegs , Cin- 
namon and Ginger tour ounces of each, one-diam 
. and ahalf of Saffron, of Cardoneus, Cubles, Ga- 
lingal and Pepper, of each a quarter of an ounce, 
rwo drams of Mace, one dram of Grains, of Lig- 
aum Alves, Spikenard, 'Funins Oderatus 3 of cach | 
a dram, Sage, Berage, Buglos, Violers, and Roſe. 
mary flowers, of cach half a handful, bruiſe them 
and ſteep them in a portle of Sack twelve hours, 
and diſtil it.as the reſt, . 1 . | 


' 60. To make Quidany of Cherries. , 
Wheh your Cherries are fully tipez and red co the 


Nous, rake them ahd pull out rhe Rencs, and bog 
Ts n ding "BY. <6 4 > your 


_— 


- 


or warm Oren. 
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'your Cherries till rhey be all broken, chen ſtrain 
them, and rake the Liquorfſtrained out and boyl ir 
over again, and put as much Sugar ro ir as you 
think convenient, and when it is boyled, that you 
think it is thick cnough, pur itinto your boxes. 


61. To dry Cherries, 


Take fix pound of Cherries and ſtone them, then 
rake a pound of Sugar and wet it wirk the juyce of 
rhe Cherries, and boyl ir alirtle, then put in your 
Cherries and boyl them till they are clear, let chem 
lye in the Syrup a week, then drain them from rhe 
Syrup, and lay them on rhin boards, or ſheets of 
Glaſs ro dry ina ſtove, turn them twice a day, and 
when they are dry, waſh off the clamioeſs with 
warm water, anddry them a little longer. 


G2. .To make Brown Methes lin. 


Tike ſtrong Ale-worr, and pur as much Honey 
to it as will make it ſtrong enough io bear an Ergs 
boy! them very well rogecher, then fer ir a cooting, 
and when it is almoſt co}d,pur in ſome Ale-ycaſt, then 
pur +4 into a firong Veſſel, and when it harh done 
working, put a bag of Spices intro rhe Veſſel an . 


| Come Lemmon peel and ſtop ic up<clole) and in 3 few 
- days it will be C1 . 


to drink, bur the longer you keep 
it the bercer, 


63. ToCandy Oranges or Lenomons af- 
ter they gre Preferved. | 


Take them out of the Syrup, 'and draia them well , 
then boyl ſome. Spugar-ro a Candy heigh:, and iay 
our Pecls in the hortom of a fſeive and potir your 
Sugar over them, and rhea dry then iti a ow 

; | 64. To 


— 
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64. To Preſerve Oranges after the 
Portugal faſhion. 


Open your Oranges at the end, and rake out all 
'the meat, then boyl chem in ſeycral waters, till a 
ſtraw may go through them, then take their weight 
and half in fine Sugar, and to eyery pound of Su- 
gar a pint of water, boyl ir and ſcumir, then pur in 
your Oranges and boyl them a little more, then take 
them up, and fill them with Preſeryed Pippins, and 
boyl them again rill you think they are enough, but 
if you will haye them jelly, make a new Syrup 
with the water wherein ſome ſliced Pippins have been 
bojteds and ſome fine Sugar, and that will be a ſtiff 
elly, | 


65. To make good Uſqnebath, 


Take rwo Gallons of gaod Aquayitz, four ounces 
of the beſt Liquorice bruiſed, four ounces of Anni- 
ſeeds bruiſed, put them inco a Wooden, Glaſs, or 
Stone Veſſel, and cover them cloſe, and ſo let them 
ſtand a week, then draw off the clzareit and Sweer- 
eſt wich Moloflo's, and keep ir in another Veſſel, 
and pur in ſome Dates, and Railons ſtoned ; keep 
it yery clole from the Air, 


66. To make Italian Bicket. 


Take ſerced Sugar, and alittle bf the white of 
an Egg, with ſome Ambergreece and Musk, beat 
them all toa paſt in an Aleblaſter Morrer, and mould 
it in a lictle Anniſced finely duſted, then make it up 
in Loayes, and cut them about like Mauncher, «ben 
bake them in an Oven as Hot as for Mauncher, and 
when they ate riſen ſomewhat high upon the ROD 
LFKE 
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take them forth and remove them nor off the Plares 
till rfey berold, tor they will be yery apt to break. 


67. To make French Bisket, 


Take half _a peck of flower, with four Eggs, half 
apinr cf Ale-yealt, one ounce-and halt of Annilced, 
a lictle {wcer Cream, and a lictle cold warer, make 
all into a Loaf, and faſhion it fomeching long, then 
Cut it iaro thick ſlices ike Toaſts, after ic hath ſtood 
rwo days, and rub them over wich powdied Sugar, 
and lay them .in a warm Sun, and ſodry them and 
Sugar them as you dry them three or four rimcs, 
then pur them. into Boxes for uſe. 


68. To make Sugar Plate. 


Take ſerced Sugar, and make it up in paſt with 
Gum-dragon ſtceped in Roſe-water, and when you 


have brovghtirro apertc@paſt rowle it as thin as 


ere you can, and then Print it in Moulds «f whar 
ren you Pleale, and 4o let them dry as they 
lze, 


69. To make Pomander. 


. Take half an ounce of Benjamin , and. as much 
Scorax; and as much Lapdanum, - with fix'grains of 
Musk, and as much Civer, and two grains of Am- 
ber-greafſe, and one dram of ſweer Balſom , then 


' AJoul it up .in Reads as big or as little as you pleaſe, 


and whillt they are Hor make holes in them to ſerve 
For your uſe,” T | 


- 70.» To mak? Conſerve of Damſons, 
3 Tike ripe Damſons and pur them inro ſcalding 
+ Water, and half an boug after ſer them over io 


Gt 
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frerill chey break 3 then ſtrain them rhrough-a'Cnl« 
lender, and-let them cool th:rein, rhen ſtrain them 
( through a piece of Canvas ) from their ſtones and 
Skins, and then fer them over the fire again, then 
ut to them a good quantity ct red Wine, and fo 
Loot it, often tiring it till ic be thick, and when ic 
is almoſt boyled enough, put in a convenient pro- 
portion of Sugar, and tir it very weil rogether, and 
then pur it into your Gally-Tors, 


71. To bake Oranges. 


| Peelall the Bark off, and toyl them in Roſe-wa- 

| rer and Svgar till they are tender, 'rhen make your 

\Pye, and ter them whole in ir, and pur in the Li- 

uo: they ate boyled in into the Pye,” and ſcafonit 
ith Sugar, Cinamon and Ginger. 


-— 


72. To Preſerve Peaches. 


Take a pound of your faireſt arid beſt: coloured 
aches, and with a wet linnen cloth wipe offthe 
ite hoar of chem, then parbuil them inHalf a pinc 
W hite-wine andy pint anda half of tunningwa- 
, and being parboil'd, pecl of the white skin of - 
m and then weigh them ; rake to your pound off 
aches three quarters of a-pound cf refined Sugar, 
difſlve it in a quarter of zpint'of White-wine, 
i boyl ir almoſt ro The height of a Syrup, then put 
our Peach Sand ler rhem boylin the Syrup a quir» 
f an hour or mot if need require; then put'them 
xd keep them All che year. | 


73. To Preſerve Gooj-berries, 


ake Gooſ-berries, or Grapes, ' or Barberries, anfl 
ſomewhar more rhen their weight in'Svgar bea- 
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take them forth and remove them nor off the Plates 
till chey betold, for they will be yery apt to break. 


67. To make French RBisket, 


Take half a peck of flower, with four Eggs, half 
apinr ct Ale-yealt, one ounce and halt of Annilced, 
a little ſwcert Cream, anda lictle cold warer, make 
all inro a Loaf, and faſhion it fomeching long, then 
cut it jaro thick ſlices hke Toaſts, after ic hath ſtood 
two days, and rub them over wich powdied Sugar, 
and lay them .in a warm Sun, and ſodry them and 
Sugar them as you dry them three or tour rimcs, 
then pur them. into Boxes for uſe. 


68. To make Sugar Plate. 


Take ſerced Sugar,, and make it up in paſt with 
Gum-dragon ſteeped in Roſe-water, and when you 


6 ' have brovght ir ro aperte@paſt rowle it as thin as 


ere you can, and then Print it in Moulds cf whar 
faſhion you pleaſe, and fo ler them dry as they 
lze, | 


69. To make Pomander. 


.. Take balf an ounce of Benjamin, and as much 
Scorax; and as much Lapdanum, - with fix'grains of 
Musk, and as much Civer, and two grains of Am- 
ber-greaſe, and one dram of ſweer Balſom , then 


|” -oul ir up .in Heads as big or as little as you pleaſe, 


and whilit the 


y are Hor make holes in them to ſerve 
For your uſe, | 


| 70.- To make Conſerve of Damſons, 
Tike ripe” Damſons 'and pur them inro fſealding 
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Water, and half an bous after fer them over Ip 
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fretill chey break 3 then ſtrain chem rhrough-a'Cols 
lender, and let them cool th:rein, chen ſtrain 'thema 
( through a piece of Canvas ) from their ſtones and 
Skins, and then fer them over the fire again, then 
ut to them a good quantity cf red Wine, and fo 
a ic, often tiring it till ic be thick, and when ic 
is almoſt boyled enough, put in a convenient pro- 
portion of Sugar, and itir it very weil rogether, and 
then put it into your Gally-Pors, 


71. To bake Oranges. 


Peel all rhe Bark off, and toy] them in Roſe: wa- 
ter and Svgar till rhey arc render, 'rhen make your 
Pye, and ter them whole in ir, and pur in the Li- 
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\quor they ate boyled in into the Pye," and ſeaſons 
with Sugar, Cinamon and Ginger. 


72. To Preſerve Peaches. 


a pound of your faireſt ard beſt coloured 
Peaches, and with a wet linnen cloth wipe offthe 
white hoar of chem, then parbuil them inHhalf a pinc 
ot White-wine andy pint anda half of tunning wa- 
ter, and being parboild, pec1 of the white skin of - 
them and then weigh them ; rake to your pound off 
Peaches three quarrers of apound cf refined Sugar, 

nd difſÞlve it in a quarter of apint'of White-wine, 
and boyl ir almoſt ro the height of a Syrap, then put 
in your Peachc s-and ler rhem boylin the Syrup x quirs» 
ter of ant hour or mot if need require; then put'ttem 
up ard keep them All the year. | 


73. To Preſerve Gooj-berries, 


Take Gool-berries, or Grapes, ' or Barberries, anfl 
ake ſomewhar more then their weight in'Svgar dea= 
d 2 4 6 -B _ ” - + 've 
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"ven very ne, and ſo lay one laying of Fruirs, and 


another of Sugar, ti'l a'l are laid in your preſerying 
pan, then rake fix ſpoonfuls of fair Water, and boyl 
your Fruits thercin as faſt as you can, until they be 


wery clear, then rake them up, and boyl the Syrup by 


ir felf;, £i lic be thick, when they are cold put them 
inco Gally-pors, 


74. To Preſerve Pippins white. 

Pare your Pippins and cut rhem the crofs way, and 
Feigh them, addro a pound of tugar a pint of wa- 
ter; then pur the Sugar to the water and ler it boyla 
while, and then pur in your Pippins, and let them 
boyl till they beclear ac the core, then take them off 
and put them up. 

75. To Preſerve Grapes. 


Stamp them and ſtrain them, and then lee it ſertle 
a while, then wet a pound cf Sugar or Grapes with 
the juyce, Rone the Grapes, ſave the Liquor inthe 
ſtoning, rake off the ſtalks, give them a bouyling, 
take. them off, and pur them up. 


76. To Preſerve Angelica Roets. 


Waſh rhe Roots and flice them very thin, and lay 
them in wacer three or fuur days, change rhe water 
cyery day, then pur the Roots into a pot of water, 
and fer them in the embers all aight, in che morning 
pur away the warer, then take a pound of Roots 
our pinrs of water, and two pound of Sugar, letit 
boyl, and cum ir dean, then pur in che Roots, whict 
willbe boyled before the Syrup, chen cake chem up 
and boyl c rup aficr, rhzy will ask a whole day: 
wartk very ſoftly, at St. «Andrews rime is rhe bel 
gige co do them in all the years 774 
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77. To maks Syrup of Quincee. 

T. ke of the Juyce of Qginces elarified three ines 
boyl ir oy.r a gentle fe rill half of ir be conſumed, 
ſcum it, and addro ir three pints of red Wine, with 
four pound of white Sugar, boyl ir into a Syrup, and 
perfume ic with a dram anda halt of Cinnamon, and 
of Cloves and Ginger, of each rwo ſcruptes. 


78. To make Walnut-Water. 


Take of green Walnuts a pound and half, Garden 
Radith roots one pound, green Afarabacca fix ounces, 
R adith-ſeeds four ounces ; let all of rhem being bruil- 
ed be ſReepedin three pints of White-wine Vinegar 
for ch'ee days, andchen diſtil] them in a leaden Sill 
ti.l rhey be dry. 


79. To make Treakle Water, 


Take of the juyce of green Walnuts four poundy 
juyce of Rue three pound, juice of Carduus, Mari- 
gold; and Balm, of each-two pound, green Perafitis 
Roots one pound and half, the Roors of Burs one 
pound, Angelica and 'Maſterworrt of each half a pound; 
the leaves of cordium four handfuls , old Venice 
Treacle and Mith: idate of each eight ounces, Canary 
wine fix quarts, Vinegar three quarts, juice of Le- 
mons one quart; digett th:m two days either in Horſe 
dung or in a Bath, the Veſſel being cloſe ſhur, then 
diftill them in Sand, in rhe diſtillation you may make 
a Theriacal extraction. 


80. To make Syrup of Cinamon. 


Take of Cinamon grofly bruifed four ounces, ſteep 
tin Whire-wine, and ſmall Cinamon water of each 
LK atk. 


— 
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ha' f a pound, three days in a glaG by a gentle 7 


ltrain icy 'and with apound and half of Sugat boylit 
gently ro a.Syrup.. This Syruprefreſhes che. Vical >p5- 
rits. and Cheriſherh the Heart and Stomach, : helps 
Digeltion, and Chexiſherh the whole Budy exceed- 


ogly. 


-81. To-make Syrnp of Citron Peels, 


Take of freſh yellow Citron Pee's, five ounces, 


the berries of Cherms, or-the juyce cf them brought 


oy£cr ro us two:drams, *pring-water iwo quatrs ſteep 
them allnighr , boyl chem till ha't be conſumed, tak: 
off the ſcum, train ir, and with rwo pound a!d a 
ha'f of the whiteſt Sugar, boyl it into a Syrup : ler 
half of ir be without Musk, bur perfume the 0:her 
ha'f with three Grains of Musk tyed up in a rag. 


82. To make Syrup of Harts-horn, 


[Take ef Harrs-tongue three handfuls, Polipodium 
cf the Oax, ihe roots of both forts of Bug los, barks 
ot the roots of Carers and Tamatis of each two 
ounces, Hops, Dodder,Majd:n-hair,Bal!mgot;cich two 
handtuls, boyl them in four quarts ct >dp1ing-water 
ti\l it comes to hve, {train ic, ard with four - pound 


| of Sugar, make it into Syrup according to Art. 


63. -1u Orl Perfume jor Gloves that 
ſha never ont, 


Tak: Benjimin twe ounces, Sterax -and Calamin: 
e:ch one ounce, bur the two firſt mult be tine] y bears 
by th.mſelyes;. then take a ponnd of [weet Almond 
and mingle ic With rhe Storax and Benjamin upon? 
*d ire ſtone, and then pur ic inco an carthen po! 
with more Oyle ; then pur in your Gloves a” 

| a! 
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amdfo levir ſand rery cluſs coygral 320d when you 
will perfume a pair of 'Gloves, rake a littlefair wa 
ter in a !Pvon and wipe your Gloves very: ane: with 5 
take another ſpoon, and dip it in your Oyl, and rub 
ic on; your Gloyes, and let them dry , this is -cx- 
cellenr. | 

84. .4n excellent Water for one-that- 3s in 
+ ..4 Conſumption. 

Take three- pints of Milk , and one pint cf red 
Wines twenty four yolks of Eggs, beat rhem vcry 
well . cogether, then add fo much whize-bred as will 
drink-up che Wine, and put to ir-ſome Cowſlip tioey- 
ers, and diſtiil them : Toke a ſpoontul of this Murn- 
ing and Eyening in Chicken or Muttcn broth, and 
inthe Mongh.it wjllcure any Conſumption, 


85. To: make Burley Water. 


Take a penny-worth of. Barley, a pcnny-worch of | 
Raiſins of che -Sun, a penny-worth'vf Anniſeeds, an 
half penny-worth of-Liquoriſh, about rwo quares of 
water, boyl altogether till half be conſumed tl.en 
firain ir, and when it is cold, drinkit;' your Liquo- 
iſh malt befl'o. d into-ſmall Poices.”- - : 

86. Dr. Deodates Drink for the” 
SCHYU), a 

Fake Roman Wormwocd, Carduu . Bened:Qus 
*curyy-grafs., Brook-lime, Water-creaſts:, |'Warer- 
mifvi!, of:cacly one handful, Dodder;'Cerrich; Sou- 
lopendtia, Burrage ; Bughvs Some} 51Vervain ,, or 
Speedwel, ofitacti half:'x:hyadtuls. Elicampaine+roor 
one ounce, Raiſins of the Sun three ounces, (lices- of 
Orzges and Lemons, of each fifteen, boyl or ra- 
B 3 ther 
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ther infuſe theſe in a double glaſs with ſo much 
Whire-wine as will make a pint and a half of che Li- 
quor when it is done. 


V7. A Conſerve for to ſtrengthen the Back, 


Take Eringo-roots, and Conſerve th em as you dv 
damask, white and red Roſes, in every reſpe&, the 
pich being taken out ; one pound' and a half of Su. 
gar is enough for every pound of Roots, with three 
pints of water, ſtew them cloſely ar firſt as you do 


your Roſes 3 if you add to them hve or fix grains of 


Amber-greaſe beaten to fine powder, it will be much 
More Cordial. 


V8. Tomake an Excellent Aqua Compoſita 
for-# Surfeit or cold Stomach. 


Take a handful of Roſemary, a reort of Enala- 
eampane , a handful of Hyſop , half a handfu) 6f 
[Thyme, fix handfuls cf Sage , as much Mint, and 
as.much Penny-rayal, halfa handful of Hore- hound, 
£wo ounces of Liquoriſh well bruiſcd, and as much 
Annilſceds ; then rake two gallons of the beſt ſtrong 
A'e,and take all the hearbs aforeſaid, and wring them 


' aſunder, and pur them into an earthen pot well coyer- 


ed, and let chem ſtand a day and a night ; from thence 
purall into a braſs pot, and ſet ir on che fire, and ler 
* ſtand rill ic boyl, then rake it from the kire and 
fet your Limbeck on che pots. and ſtop it cloſe with 


. Palt char there gome no air out of it, and (till ir our 


with a (oft 


Ee, you may afld te. it a handful of rel 
Fengeþ, | 


89, % 


eS 7 -©< -—= ww = & 


” 65 


and Candying, 27 


89. To make Balm-water. 


Take four gallons of _ Qale Ale, half a pound 
of Liquoriſh, rwo pound of Balkny two ouhees of 
Figgs, half a pound of Annifeeds , 6ne ounce of 
Nurmegs, ſhred the Balm-and Figes very ſmall, and 
kr them ſtand ſteeping four and twenty .hours, and 
then purieina Still as you ufe Aquayire, 


90. To Pickle Broom-buds. 


Take as many Broom-buds as you pleaſe, make 
linen bags and put them in- and tye them clofe, then 
make ſome brinewithwater andSalr,and boyl ira lirtle, 
let ir be cold, then-put fome brine in a deep earthen 
fot, and put the bags in it, and Tay ſome weight on 
them, Jer ir lye there till ic louk black,  boyl chen in 
a licrle Ca n,and pur them in Vinegar a week or 
two, andrbey will be fit to cat. 


91. To make good Raſpberry Wine. 

Take a gallon of Sack, in which let rwo gallons 
cf Raſpberries ſtand ſteeping the ſpace of twenty four 
hours, then ſtrain rhem, and pur ro the Liquor three 
pound of Raifins of rhe Sun Roned, Het therm Rand 
rogether four or five days, being ſometime ſtired* to- 
gether, then pair off the cleareſt and pur it vp ih Bot- 
ties and (er ir in acold place', if it be not ſweet 
enough you may put Svgar to it. RO 

92. To make excellent. Hyppacras in 

Take of Cinamon rwo-ounces, Nutrmitgs, Ginger; 

of each half an ounc:, Cloves two dtams, bfuie 


thele ſmall, chen*mix chem with as much Spirtr cf 
B 4 wiae, 
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Wine, as will make them into a paſt, ler.them ſi2ng 
covered ina glaſs the ſpace of fix days in a cold place, 
thea prefs: ot: the Liquor and: keep it ina g)als. A 
few drops of chis Liquor put.into any wine giyerth 
it a gallanc reliſh and Odour, and makerhic as good 
as aty Hypccras whatfoever in an inſtant, 


92. To make Artificial Malmſep.. 


T,ke two gallons of EngliſÞ Honey, pur into it 
eight ealloos of the beſt ys i jo I a 
Veii:loyer a gentle fre, when they have boy!'d gem- 
ly an hour take them off, and when they te cold pur 
tnem into a ſmall Barrel. er Runker hanging in the 
Veſle! a bag of ſpices, and ſet it in the Cellar, and 
in half a year you may drink theregf, 


94. To make Artificial Clarret-wine. 


| Take fix gallons of water, two gallons cf rhe beſt. 

$yder, put therero eight pound ct rhe beſt Malaga- 
raiſins bruiſed in a Morter, let them ftand c'ofe coyet= 
ed-in a warm place the ſpace.of a Fortnight,' cyery 
ewo days tiring them well rogerher : rheo preſs our, 
the Raifns, and;put che Liquor inco the ſaid Veſſel -a- 
gain, co-which add 2 quart of the juyce of Rasberiies, 
anda pint of che ;juyce of. black Cherzes 3 cover this 
Liquor with bread ſpread thick with ſtrong Muſtard, 
rhe Muſtardſeed being downward, arid ſo let it work 
by thefire fide three-or four days, then rurn it-up.and 
ler ir ſtand a week, andthen bottle ic up, and ir will 
ra{t.a5 quick as Botele Beer and become a yery pleaſant 
rinks andindecd far better and. wholſomer theg ous, 
cemmoR Clarer, 


95. 7, 
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95. *To- make Spirit of Amber-greafe.” 

Take cf Amber-greaſe two drams,.of Mu k a 
dram, cut them ſmall,” and pur them into a piar of 
wine, cloſc up the glafs Hermetically and digelt them 
in a v.ry gentle heatxill you perceive they.are diſlu}- 
ved, thex you may uſe it 3 two! or three drops or more 
if you p'caſe of «his fpiric pur inio- a fine cf wines . 
gives it a rich Odour, or it youptirtworor three drops 
round the br1ims of theglaſs ir wildo as we'l, -halt a 
{pourtal cf it taken either cf it ſeif,or mixt-with lome- 
{p:cibcal Liquor is a m-ſt rich Cualial, 


&6, An Excellent ſweet Vater. 


Tike a quart of Orange-flower water, as mach 
Role waters with four ounces of Musk, Willow ſeeds 
£re(ly . bruiſed, of Benjþ:min two ounces, of Stora® 
2 ounce, of Labdanum ta drams; of Lavender flowers 
two pugiis, ct {weer Marjoramas much, ef Calam'u 
Aromatieus a dram, .dittilt all theſe in a glafs ill in* 
Bainen, ther Veil4 being very well-<loſed-that nor + 
Vapour breath torthz Note that you may moke a” 
[yea water in an Inftanty by purting in w few drepy” 
of lo;ve diftilel Oyb ragether ito ſomevRoſe-water ,* 
2nd. Biew.them 5” REY ot, | | 


- © *97." Dr. Bnrgcs Plazue-water.” 


Take three pints of Myfeadine and-boyLin it S589! 
and Rue,” ef 'ezch 3 handfal ill a pint be waſted, then 
Oraia irs and fer it overthe the gpainy pur therero a 
lram wit lang Peppers Ginger 'and/Nurmeg,, of eactr* 
half; ah aunees beibg/all bruiſed rigether, cher boyl * 
them a.litrje7 and[pur thetero- half an ounce of -An- © @.. 
chus.Treacle, uno drams of Mechridarey tan, * 
* C4 DJ 3-4 agp* 


. 


\ 
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a Quarcer of a pint of Angelica water. Take a {poon- 
#ul vr ro of this Morning and Evening, 
98. To dry Cherries or Plumbs in the San, 
If -it be [mall fruir you muſt dry them who!e by 
aying them abroad inthe hor 'Sun in ſtone or pew- 
:er diſhes or tir-pans, turning them as you ſee cauſe, 
but if your Plumbs- belarge; lic then in the midd!e 
and lay them'abroad in the Sun, and if they be very 
hrge then give each Plumb aflit on each fide, and if 
the Sundo not ſhine ſufficiently, then dry them in 
an Oven that is remperarely warm. 


'99.. To Preſerve Pippins green. 


_ * Take Pippias when they be. ſmall and;green off the 
Tree, and pate three or four of the worlt, and cut 
themiall to pieces, then bojl them. in a quart of fair 
water -tHll -they -be Pap, then het the liquor come 
'from them as they do from your (Quiddany into a ba- 
4on,” then pur jnto rhem ane pound of Sugar clarified; 
-and par into it a5 Many green Pippins unpar'd as thar 
liquor will-covery and fo" ler them boyl ſoftly, and 
when 'yaulee they be bayled as tender as 'a Codling, 
-then take thetn-up and peet off the outermoſt whize 
$kin, -and then they will be green, then boyl-them- 
: again 1n the Iorvp rHl ic/be thick, -and you 'may 
Keep then all the year. + 


'1200. To make Syr mp of Hyſsp. 

+ _ -Take of Hylop one-handful,” of Figgs,' R1ifins, 
Y - Dates, of -cach.aw'quaces'boyl theſe inthree pin of 
>  waret to-a'quanty zhen'ſtrain and; clarife>ir-with the 
5 whites bf rwa Bggvand two pany nf Sigur, edt 
fo boyl-chem 014 Syrup, rand bring” boyled enough 

| - kc them all the gears \ 20: 
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101. To make Roſa- Sol. 


Take Liquoriſh eight ounces, Anniſceds and Catra- 
way of each an ounce ;z Raiſins Rton'd and Datei'of 
each three ounces, Nurmegs, Ginger, Mace, of each 
half an ounce, Galinga) aquarter Cf an ou':ce, Cus 
bebs one dram, Figgs two ounces, Sugar four ounces; 
bruiſe theſe and diſti'l them with a gallon of Aqua- 
vitz as the reſt, bur when ir is diiti:led, you muſt 


colour ic with: the Herb. Rofa-Solis os Ajkaner- 
Root. : 


102. To make Muſcadine-Comfits. 


Tak? half a pound of Musk-Sugar beaten -and 
Fearced, then rake Gumdragagant ſteeped. in Roſe - 
water and roo grains of Musk, and ſo bear them in an 
Alablaſter-Morter rilF-ic come to. xperfe& PaR, then 
roul it yery thin, andcur it in ſmall Diamond peices 
and then bake zhem, and-ſo keep them all che year. 


103. To make Conſerve of Burrage-flomers. 


Let your flowers be welt coloured, and pick the 
blacks from rhem, then weigh them, and to every 
aunce of. you muſt rake three ounces of Su- 
gar, arid beat chem rogether in a Kone Morter wich 
a WIoden Peltic rill they be yery fine; rhen rake them 
out and pur -the Cunferve 3nto*a Tipkin, and hear is. 
thoxow bor, pur them up and keep them alt che year, . 

| Jo04. To Candy Ginger. J 

Fake very fair and Yarge Girger.and pare it, and 
lay it in water a day and a ni; hen rake #uble 
refin-d Sugar and bv? ic to the height of Sugar again 


and whea - your Svgar begins to Þz orkly ae” your | 
Oa- 


—_ 


32: Preſerving, Conſerving, 

Ginger and tir it well abour while yourSrgar is hard 
6 the Pan 3.1thes rake. ir-oar piece by piece and lay 
ir by theFire 'four hours, then take -a por and warm 


” — 


it, and put the Ginger in ir, rye ir up cluſe and eve- p 
ry other mourning ſtir ir about chroughly, and it will, | v 
beRock-Candyed ina littl: time , t 
To. To make Manus-Chriſti. , 

; "Take tha'f .aPouny of refined. Sugar,, and ome, I £ 
Rote-water, 'boyl them together till jr-.came to Su- : 
gar again, 'then itir it abour cill it be ſomewhat cold, 
'then-rake Jett Gold and mingle with ir, then cali 
Tr according io Art in rvund gubbers, -and fo keep | 


cms, 
XD6.. To-waks Conjerve of Strawberries, 


-Firſttbayl chem. {n waters. and :chen caſt away-che\ 
'warer :and Drain-rth:m; then: boy] them in Whice- 
+ "Wilt, :and-work. a3-ia-Prunes,ztor elſe {train themh:- 
- -ingrip?, then 'boyl'them in Whice-wine and Sugar 
| tillchoy be 48, $ 

.' "I07.- Temakt Conſerve of Primnec. 

"Take the beſtPrune:goutthem: ipto:Scalding waters, 
lr :them [Rand a whi & then 'boyl po ogs—Bo the, 
Fire till they bre#k then Rrainurithe-warerthrough, 
aLQullender, :and ler them Randthereigro.cool,;thea, 
 'Rraia the;Prunesthrough:the Cullender, :raking.;a- 
; "way the" [tones and 3Kins, then Tet the Ip.over the 
tfirezggiin, and; put there 07a good 4uantiry of red 
* Wine-andboilchemto (a thickgels, fiilk[Niripg:them - 
11;  Upand down, :when"they.are, aluoſt.crough pur in, 
9 a Tulfcientguantity df Sugar, iſtir all:well:together,, 

3 aang -then: pur-ir-up.in your Gally:Dots ; _ 

fi " _ 1-3 3 
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 I08.: To make Chriſtial-Fe ty. 


Take a kinckle of Veal, and four Calves-feers 
pur them on, the-fire wich a gallon of fair water, and 
when the Fleſh is boyI'd tender take it out, then ler 
the Liquor alonerilb it be cold, then rake away the 
ro>and botrom-of the Liquor, as t the reſt into 
acican Pipkin, -and-.pur-imco it © nd of refined . ? 
Srgur, wich tour-op five drops of Oyl-of Cinamorr . - 
and. Nurmegs, and a-grain.<f Musk, and fo let-ic, 
boyl. a quarter of an hqur leafurely-on-the fire, then 
let ir run through a Jelly-bag into a Baſon, with 
th: whites of two Egas beaten, and when it is:cold 
you may cut it into iumps with a ſpoon, and ſo ſerve 
three or four lumps upon 7a Plates | 


109. To make, felly of. Sirawberrier, Mull-, 
berries, Raſpberries, .or avy other 
\ſn6h 4enaer Fruit. 


Take your Berries and grind then inia.Stone' mor-; 
rer With , fopr ounces; of -Sugar,. and .a quarter of. a. 
pine of [fair wacer, and as much Roſe-water, .and- 
boyt'irt in .a-Skiller with a little Ifing-glafs, -and fo 
ler-ir run through :a fine Cloth 'inco your Boxes and 
you may-keep ir all the'year, 


110, To Capdy Roſemay-Flowers. 

drag As Flowers very: clean, *and put to every-. 
-ounce- of;: flower&rwo ounec$ef- hard Sugar, and one- 
ounce '6f Sagar-candy,and difſolye 'them in'Roſe- 

-marypiflawerwwarer, and boy}them cill they come to 
aSugar again, "hes ;your Sugar4s almoſt-cold pur . 
Wn your Rolemary-Hlowers -and :ſtir them yoga 
CLI 'WEY 
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they be enough, then take chem our and pur them in 
your boxes, and keep them in a ſtore for ule. 


I1!. To Candy Purrage-Flowers. 


Pick the flowers c!eatrand weigh them, and do in 
every relpe& as yay did your Rofemary- flowers, only 
when they be Fed you muſt ſet them in a Srill, 
| and ſo keepthem in a of whire Paper purring 

every day a Chafing-diſh*of Coals into _ Still 
and it will be excellently candycd in a ſmall time, 


112. To make Bisket-Cakes. 


Take a peck of Gower, four ounces of Coriander- 
ſeed, one ounce of Anniſced;. then rake three Eggs, 
three fpoonfuls of Ale- yeaſt, and as much warm-wa- 
rey as will make ir -as-chick as paſt for Maunchets, 
make it into a long roul and bake it in an Oven an 
hour, and when jr is a day old, : pare ir and fhice ir, 
Sugar ir with ſcarced Sugar and pur it again inco the 
Oven, and when it js dry take it out, . and new Sur 
gar ir again, -andſv-box i andkeep ir, 


I13. Fo make Paſt- Royal, 

Take apound'of refined Sugar beaten and ſearce], 
and puc into a Stone Nforter, with an ounce of Gum- 
dragagane eeped in-Role-warer, - and if you fee your 
Palt. be: roo. weak pur: inrmore - 'if roo drp 
rare gum, -wich: a drop er ewo.off Opt of Cinamon, 
beat ic into a perfe& Palt, 'and then your may prine is. 
in your moulds, - and, whea is is dey guild is, and fo 
Keep hers, | 


— 
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114. To make Apricock-Cakes. 


Procure the faireſt Apricoks you can get, and kr 
them 'be ' pardoy!'d very tender, take of che ſme 
quantity of Sugas whereof the pu'P is, and boy! 
them rogether yery well al'w.ys keeving, chem ſtir- 
ing for fear of burning too ; when the burrom of the 

- Skillec is dry they are-enough, cheo pur them jaro 
tirtle Cards fowed round: about, and duſt chem with 
fine Sugar, 'and when.they are cold, ' ſtone them and. 
turn them, 'and fill rh:m up -with fome-more of the 
fame ſtuff, bur ler them ſtand three or four days be- 
fore you remoye rhem-from the tirſt place, when .you 
find them' begin to'Candy rake out.the Cards and duſt 

them with Sugar. 


II5. Togmake Conſerve for Tarts all 
the Tear. 


Take Damfons on other good ripe Plumbs, and 
feel off rheir $kins, and ſo pur them into a Por, ro 
| Prins pared's and cur in-peices, and ſo bake them, 
then firdin thetn throvgls apeice of Canvas, and ſea- 
ſon them with Cinsdmon, Sugar, Ginger, and a lir- 
the Roſe-waret.: -Boyl, ic upon -a Chafing-diſh of 
 Ceals, till it be as rhick as 2 Conſerve, and then pus. 
it into your Gally-pots, and you :may Keep it gaod 
allhe year, | | 
146.” To ary Pippinr, 
Tatte'the £5rift yellow Pippins, and pare them; 
apd'* make "a hole oor Hy dhe hg warboyl 
her; a lictle in fair-warer, "then take them uv, ard 
pur chem in-0-as'much' Clarified Sugar as -will-cover 
<hmy* arid ler theny boyl-yery gently mah + 
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tha: Syrup, then take them-our, any put them-intro | Jr 
an earthen Pliter, then caſt Bae Sugar vpun themy«. Þ the 
and fer them into the Oven: half hs, chen wke If 1, 
them out, and calt ſome more Sugar on them, (teing I ;3 
turned) and.dofo three times, and they will be well 
drycd, 


T-17; To make Pa of Genme: 


Take, two foand cf the pulp of Quinces, and as IN| ti 
-much of, Peaches, train ir an dry it in 2 Pewter p 
platter upon a Chafing-diſh of Coals,.then weigh Iſl a 
it, andboyl jr ro the height of Manus-Chrifts, and i] 
thin fur them. together, and ſo Faſhion, it upon a || {: 
Pye-platzz and. dry ic in.an Qven with a Chating: t 
diſh cf Coa's &N it be throtgh dry, and.then.if yow IN < 
pleaſe you may ſpot them with Gold, © 


118. To make Teach” 


Make your Jeily for your Leach wich Calves-Feer, 
, 23youdo your Orgittary Jelly, but..a lirele lifter, 
+8 and whep it Is cold rake off the! top, and che bateom,': 
| and fer*it oyer the Eire with lome Cinaman d Sus. 
gar, then rake your Turolole' being. we!! Qicepr .in 
Sack, and cruſh it, and fo train-it in your Leach, 
angTer.ir boyl "ro ſuck rhickne(s, ibat.when it 3s 
cod 'yeu may flice ir, RENE 

119. To dry ahy kind of Fruits afttr * 

they are Preſerved. 

Take Pippins, Pears,.-or Phynbs..aker.:theg. are 
preſerved our of "the Syrup, and wa! 1X. poet 
water, *and theh irew them over with: gat .fiaely: 
ſfearcel, as you do'flower upon Fiſh xo :fry, ,apd ſer: 
them.iato a..broad garthen. Pang 2nd lay zghem _ 
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»).anvther ;, chen ſer them into awarrs.Stoye or O- 
v,h.util they be dry, ard ;turo them eyery dy cill 
they are quite dry 3 and it you pleaſe, you may Can- 
4, chem therewith,l, caſt .Sugar rhiee or four rimes 
33 you dry them, 


120. To make Buiddany of Buinces. 

Take ile Kernels our of ſeyen or cight great Quin- 
*£5, and boy! the Quindees in a quart of {pring- water» 
til} ir come co apint, then put into it a quarter of 
a pint of, Roſe-water, and ope pound of fine Sugar, 
and ſo le it boy] tilt ic. come to be of. a deep colour, 
then take a drop and drop is into 'the bottom,of .a 
ſaucer, and if ir and, rake ic off, then ler it run 
through a Jelly-bag ints a baſen, then.ſet it over & 
Chafing-diſh, of. Cpals ro keep» ir, warm, theo rake 
a ſpoon .and fill your Buxes :as full. as you pleaſe, 
when they be cold, cover them, and i: you pleaſe to, 
print ir in moulds, weting your moulds with Roſes 
water, and fo ler ir run in, and when ir is cold, turn 
ic inco Buxes, . 


121. To make: Stwvcet Cakes withomt either 
Spice or Su7ar. 


Take Parſneps,. and ferape or waſh, them cleany 
ſlice. them thin, and ery them well, beat them ro 
powder, mixing one third part thexeof with two thirds 
cthns Wh-at-Flower, make up your paſt into Cakes, 
and you will fmd them very ſweet and delicate, 


122. To make V Vormwood-wine. 


Takes ſmall Rackel or. Camahe-Winc, (put- a few 
drops of the Extrated Oyl of Wormwood therein, 
brew it together, our of one pot ingo another, and 

; you... 
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yor ſhall have a more neat and wholfome wine for 
your body, than rhat which is fold for right Worm. 
wood-wine. 
123. To make ſweet Bags to lye 
among Linnen. 
Fil your bags only with Lignum and Rhigeury 


finely bearen, and it will giye an excellent Scent 10 
. your Linnen, 


I24. To make Spirit of Honey. 
Put one part of Honey ro five parts of water, 
when the water boyleth difſo've your Hony cherein, 


ſcum ir, and having boyled an hour or rwos put it © 


mo a wooden Veſſel, and when it is blood warm 
fet it on the fire with Yeaſt, aftcr the 'ufual manner 
of Beer and Ale rnrn it, andwhen jc hath lain ſome 
time, it will yield a Spirit by Diſtillation, as Wine , 
and Ale will do. 


125. To Preſerve Artichoaks. 


Cut off the Ralks of your Artichoaks within two 
Inches of the Choak, and make a ſtrong Decoxion 
of the reſt of the ſtalks, wt my, them into thin ſmall 
pieces, and let the Artichoaks lye in this DecoRion, 
and when you uſe rhem; you muſt put chem firſt in 
warm water, and then incold, and fo take away che 


bitternefs of chem 
126. To maks a Syrup for 4 Congh 
of the Eungs. 

Take 2 Porrle of fair Running water in a new Pip» 
kin, and put into jt half an vunce of Sydrack, 'haif an 
ounce of Maiden Hair, and a good handful of Ele- 
campane 
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campane Roors ſliced, boyl alrogerther, uneil half be 
boyled away, eyen to a Syrup, then pur intro jt the 
whites of Eggs, and ler it boy! two or three walms, 
and give the Paricac a ffoontul Morning and Even- 
ing. 

127. To make Banbury Cakes. 


Take four pound of Currants, waſh and pick 
them very clean, and dry them in a Cloath, than rake 
three Eggs, and put away one Yolk, and b-at them, 
and'ſtraini them with Yeaſt, putting thereco Cloves, 
Mace, Cinamon, and Nurmegs, then take a pint of 
Cream , andas much Mornings Milk , and ler ir 
warm, then take Flower, and pur in good ftore of 
cold Butter and Sugar, then pur in your Eggs, Yeaſt, 
and Meal, attd work chem all rogerher an hour or 
more, then fave a picce of the Palit, and break che 
reſt in pieces, and work in your Currants, then make 
your what tity you pleaſe, and covet ir ve- 
ry thin with the Paſt wherein were no Currants, and 
fo bake it according to the bigneſs, 


128. To makt Ginger-bread. 


Take a quart of Honey, and fer ir on the coals and 
refine it, then rake Ginger, Pepper, and Licoriſe of 
each a penny-worth, a quarter of a pound of Anni- 
ſeeds and a penny-worth of Saunders ; beat all rheſe, 
and ſearce them, and pur rhem into the Honey, add a 
quarter of a pi of Claret-Wine, or old Ale, then 
take thre penny Maunchets finely grated, and ſftrew 
it amongſt thereſt, and ſtir ir cill ir comne ro a tiff 
palt, maake chem ivty Cakes and dry them gently. 


129. To 
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129. Tomake VY/ormwooa wardr. 


Take rwo Gallons of good Ale,. a pound;of Anni. 
feeds, half a pound of Liquorilc, and bear them ye- 
ry fine, then rake rwo good handfal; of the” Crops of 
Wormwood, -and put them into Ale, and let them 
ſtind all Night, and ler chem fland in a Limbeck. with 
a moderate Fire, a7”) vi. & 


130. To muke' Paſt-of Diinces:' 

Firſt boyl your Quinces whole, and when they are 
Soft, patechem, andcur the Quince from the Core; 
then.take the fine Sugar. you can ger finely beaten or 
ſearced, and put in a little Roſe-water, and boyl it 
rogecher till ic be Riff enough xo mould,..and when 
3t 1s cold,. roul it and prince, :.; Apound. of Quince 
will require a poundot,Sugar,,or thereabout., , 


131. To wake thin vince Cakes. 
Take your Quince when it is boyled ſoft. as befare, 


and dry it upon a Pewter Plate with a ſoft hear, and 
ſtir ie with a 1) ce cill ir be hard, then take {carced Su- 


gar to the ſame weight,” and ſtrew ie upon the. 


Quince as you beat. it in a Wooden or Stone Mourrar, 
andy roul chem thin, and print them. . 


132. To.make fine Cakes. 


- Take a Portle of fine Flow: r, and a pound- of Sus 
7, 2 lixtle Meal, and g od ſtore/of water to: miny 
gi 


and (v knead irs and .coul-gut the Cakes things. and 
bake then on Paper, 


133. To 


the Flower .inco a ſtiff Paſt, with'a little Salts: 
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133. To make Suckets, 


Take Curds, and the paring of Lemons, Oranges, 
or Pome. Citrons, or indeed any halt rize green Fruit, 
and boyl them riÞl they be tender in ſweet wort, then 
take three pound of Sugar, the whites cf four Eggs, 
and a Gallon of water, beat the water and Eggs ro- 
gether, .and then pur-in your Sugar, and {eric on the 
Fire, and jet it have a gentle fire, and letir boyl fix 
or ſcyen walms, then ſtrain ir through a cloath, and 
ſer ir on again, till it fall from the Spoon, and thea 
put it into.the Rinds, or Fruits. | 


134. To make Leach Lombard. 


Take halt a pound cf blanche A'monds," rwo 
ounces of Cinnamon bearen and ſcarccd, halta pound . 
of Sugar, beat your Almond, and ilrew on your 
Cinamon. and Sugar, till it come ro a palt, rken roul 
ic, and print it as atorclaid. 


135. To mate a Rare Damash Water, 


Take a quart of Malmſey Lees, or Malmſcy, one 
handful'of Marjoram, as much Bafil, four handfuls 
of Lavender, one handful of Bay-leaves, four hard- 
fuls of Damask-Rofz- Leaves, as manv Red Roks, 
the peels of fix Oranges, or elſe one handful of the 
tender Leaves of Walnur- Trees , halt an ounce of 
Benjamin, Calamu Aromancus as rauch, of Cam- 
phire four drams, of Cloves an ounce, uf Bildamum 
half an ounce, then rake a porrle.of Running Water, 
and pur in all-rheſe Spiccs bruiſed into your Warer 
and Malm'ey together in a pot cloſe ſtored, with a 
yoo? handful of Raſemary:and let them Randfor the 
paceof (ix days /then diltil it. with a ſur fares _ 

cr 


A2 F reſ, rving, C on! erving . 
ſer it in the the Svn Gureen days, wich four Grains of 


Mu bruiſed, this Quanticy will make three quarts 
of Water, | 


136. To mahe Waſhing Ba". 


Take Storax of both kinds, Benjamin, Calammus, 
eAromaticus, Lapdinum , of each alike, and bray 
them to powder with Cloves and Orris, then beat 
them all wich a ſufficient Quantity of Soap till ic be 
Rif, then with your hand work it like paſte, and 
make round balls rhereof. 


I37. To make a Muck Ball. 


Take Nurmegs, Mace, Cloyes, Saffron, and Ci: 
namon, of each rhe weighr of two pence, and bear 
ir ro fine powd:r, add as much Maſltick, oft Storax 
the weight of Six pence, of Lapdanum the weight of 
ren pence, of Amber greaſe the weight of (ix pence, 
and of Musk four Grains, diflolye and work all thele 
in hard ſweet Soap, till ic come to a ſtiff Palte, and 

then make balls thercof, 

138. To make Imperial Water. 

"Take a Gallon of Gaſcuin Wine, Ginger, Galingal, 

Nutmegs, Grains, Cloves, Anniſcedsz Fennel-ſceds, 
Caraway-ſeeds, of cach- one dram, then take Sage, 
Mint, Red Roſes ; Time, Pellitory, Roſemary, Wild 
Thyme, Camomile, and Lavender, of each a hand- 
Ful; then beat the Spices ſmall and theherbs alſo, and 
pur. all:rogerher into the Wine, and Jet ir ſtand fo 
ewelve hours, ftirring ic divers times, - then Di- 
Rill ir with a Limbeck,-and keep the firſt water fur 
iris beſt; of a Gallon of Wine you muſt not rake 
above aquart of water. This water onniurin the 

4 ; ita 
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Vi:al Spirits, and helpeth rhe inward Diſeaſes thar 
come of Cold, as the Pallie , and Contraftion of 
Sinews, ir alſo killeth Worms, andcomforts the Sto- 
mack, ir Curerh che cold Dropfie, helpeth the Stone 
and Stinking-breath, and maketh one ſeem Young, 


139. To make Verjuaice. 


Gather your Crabes as. ſoon as the Kernels turn 
black, and lay them a while in a heap ro ſwear, then 
pick them from rhe ſtalks, blacks, and rotrenneſs, then 
cruſh and beat them all ro peices in a Tub, then make 
a bag of courſe Hair - cloarh as big as your preſs, 
and fill ic with the cruſht Crabs, then put it into the 
Preſs and Preſs ir as long as any moiſture will drop 
out, having a clean Veſfel underneath ro receive the 
Liquor, then Tun ir vp in ſweet Hogſheads, and to 
_ Hogſhead pur halt a dozen handfuls of Damask 
Rouſe Leaves, then bring ir up, and ſpend ir as you 
have occalion., 


140. To make ary Sugar Leach. 


Blanch your Almonds, and bear them with a little 
Roſe-water and the white of 'one Egg, and then 
beat it with a good quantiry of Sugar, and work ic 
as you would work a piece of paſte, then roul it , 
and priar ir, only be ſuce ro trew Sugar inthe print, 
for fear of cleaving ro. 


I4I.. To make fine Jumbals. 


Bear a pound of Sugar fine, rhen rake the ſame 
uancity of fine Wheat Flower, and mix them toge- 
, then take two whites and one Yo!k of an Egg, 
half a quarter of a pound of Blanched Almonds, then 
hear rhem vary fnq-alcogecher, with half a pound of 
X WE. 
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ſweet Burter, wad afpoonfal of Roſe- warer, 14 " 
work it with a linle Cream rill-ic come to a (tif Palte, 


ww 


then roul them forch as-you pleaſe 5 you may add a 1 
few fine dryed Anniſceds finely rubd, and irewed I the: 
into the paſte, wich Coriander-iceds, the 
| aga! 

142. To make dry Vinegar, the! 

you 


To make dry Vinegar,which you may-carry in 
your pocket, you mult t.ke the blaeks of green Corn, 


cither Wheat or Rye, and beat it 1n a Morter with the d 
ſtrongeſt Vinegar you can get, till it comero Paltc, I in : 
then rovul it into lictle Balls and ry ir in the Sun till I inte 


jt be very hard, and when you have Occaſion*ro uſe I Pov 
jt, cut a liule peice therevt, and deflulye it in wine, I poy 
and it will make a ſtrong Vinegir. ite: 


143. To make Excellent date Leach, Mot 


Take Dares, and take our the ſtones, and rhe white 


Rinde, and bear thcm with Sugar, Cinam6ny and 1 
Ginger very finely, then work it as you would werk a Wl the 
peice of Paſte, and then print them as. you pleale. wal 
fo | 

144. To make white Jelly of Almonds, the 

ly ( 


Take Roſe water, Gum dragant, or Ifnglaſs difl- Yh: 
ſolved, and fume Cinamon gretly beaten, boyl them Þ© ang 
all rogether,' rhen rake 2 pound of Almonds, blanch the: 
.rhem, 'and bear ther ine with a littlerfair water, dry | 
them in 2 fine. Cloath, and pur your-Roſe- water and 
the reſt inco the Almonds, boyl. them together and 
ſtir them continually, rhen rake rhem from the fire, 
and when it is boyled enough take ir off, 


'14J. T0 
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145. To Candy Orange-Peels. 


Take your Orange-Peels after they are Preſeryed, 
then take fine Sugar, and Roſe-water, and boyl ir to 
the heighr of Manus Chriſti, "that is, till ic is Sugar 
again, then draw through your Sugar ; lay' them on 
the bottom of a Sieye, and dry them in an Oven afcer 
you have-drawn Bread, and they will be Candied. ' 


146. To make Paſte of Violets. 


Yourmuſt rake Violers ready pickt, and bruiſe them 
41 a Marble Morter, and wring the Juice from them 
into a Perringer, and put as much hard-Sugar in fine 
Powder, as the Juice will cover, dry ir, and then 
powder it again, then take as- much Gum-dragant 
lt:ped in Ruſe-water as will bringthis Sugar inte 
apcrteCt paſte, rhen rake it up and princ it wich your 
Moulus, and fo dry it in your Stove, 


147. To Preſerve Pippins Rev. 


Take your beſt coloured Pi;pins and pare thems 
then cake a piercer and bore a hole through them, then 
make Syrup of chem as much as will cover the:n, and 
lo let chem boyl in a broad Prelerying Pan, pur to. 
theni a piece of Cinamon, and let thcm boyl leaſure- 
ly cloſe covered, turning them very eften, or eNe 
kWizy will ſpor, and one fide-will nor be like the other, 
and !er them boy] cill they begin ro Jeily, then. rake 
them up, and you may keep rhem-all the year. 


148. To make Spirit of Roſes. 
Bruiſe the Roſe in his own Juyce, adding thereto, 
deing remperately warm, a convenient proportion. 


her of Yealt, WE, leavethem atew days 
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4 ro ferment, till they ger .aſtreng-and heady ſmell, 
- near like to Vinegar, then Diſtil chem, and draw ſo 
long, as you can find any ſcent of the- Role t9 
, come, them Dittill again fo cften till you ha: ec pur- 

chafed a perfect Spirit of the Ruſe, You may allo 
\ Ferment the juyce of Roſes only, and after Dillil 
' che ſame. " 


I49. To make Syrnp of Elaer. 


Take Elder Berries when they are red, bruiſe them 

: in a Stone Mortar, train the- Juice, and boyl it a. 

, wav tro almoſthalf, ſcum ir very clean, rake ir of 

the Fire whilſt it is hor, pur in Sugar to the thickne! 

of '2 Syrup, put it no more on the fie, when it 3 

co'g, pur it into Gl:fes, not filling them to the top, 
for it will work like Beer, 


150. To makes Orange-Water. 


Take two quarts cf the belt Malaga- Sack, and put 
in 2s many of the Peels of Oranges as will go in, 
eur the white clean off, ſteep them rwenty four hours, 
then Still them- in a Glaf5-Strili, and ler che water 
run into the Receiver upon fine Svgar-Candy ;z you 
may Sciilir in. an Ordinary Still, 


IF. To Wake 4 Candle of great Vertue. 


Take a Tint and a half cf the ſtrongeſt Ale may 
be gotten, tweney Jordan Almond; clean wiped, but 
reicher waſh'&'nor blaunched, with two Dares min- 
c:d very ſmall and ſtamp*d ; then rake the pith of 
young Beef, the length of cwelve Inches, lay it in 

- water tiil che blood be oue of ir, then ſtrip the 5kin 
cf it, and ſtamp it with the Almonds anJ Dates, 
then Brain them aVrogerher inro the Ale, boyl ircill 

> it 
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irbe 4 little thick, give the party in the Morning ſis 
ſpoonfuls, and as much when he gocth to Bed, 


152. An Excellent Surfeit-water. 


Take Callendine , Rofemary z; Rue , Pellicory of 
Spain, Scabious, Angellica, Piampernel, Wormwogd, 
Mugwort , Beriony, Agrimony, Balm , Dragon , 
and Tormentile,. of cach half a pound, ſhred them 
ſomewhat fmall, and put them into a narrow inouth+! 
cd Pot, and pur to them five quarts of Whire-wine,' 
ſtop ir cloſe, and let ir ſtand three Days and Nights, 
tiring it Morning and Evening, then take the Herbs 
frem che Wine, and diſtil them in an ordinary Still, 
and when you have diſtilled the Herbs, diftil the Wine 
alſv, wherein is Virtue for a weak Stomach, Take 
three or four Spoonfuls art any time. 


I53. To make a Syrup for one ſhort-winded. 


Take a good handful of Hyflop, and a handful of 
Porcheund, and boyl them in a quart of Spring-wasy 
ter ro a pint, then firain it chrough a clean-Cloth,' 
and pur in Sugar to make it pleaſant, Stir it Mom=- 
ing and Evening with a Licorit-ftick, and rake abouc 
three Spoonfuls at a time. : 


I54. To make ſyrup of Sugar-Candied. 


Take Svgar- Candied, and pur it into a clear blad- 
der and tye it, bur ſo that ic may have ſome yen, 
thcn pur ir into a baſon of water, ſs that the water 
come not over the cop of the bladder, and cover ir 
with a Pewrer-Difh, and ler ir ſtand all Night, and 
ia the Morning take of it wich @ Licotife-ſtick, 

. C 2 351. To 
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-I5F5. To make .4n Excellent ſyrup againfs 
the Scarvy, 


Take of the juyce of Garden-Scurvy-grafs, Brooks 


.J:me and Warter-creſſes, of each fix ounces, and ;frer 
it hath Nlood rill-it iscclear, 'rakerſixxeen ounces of 
-xhe cleareſt, and pur to' ir four ounces of. the juyce 
.-of Oranges and Lemmons, .make ic a clear . Syrup 
with ſo much-fine Sugar as will ſerve the.rurn, 


156. To make Syrup of Roſes. 


When your Liquor is ready ro boyl, pur as many 
Roles as will be well itcept.znro it, cover ic-clote, 
and when the Ruics-are throughly white, then ſtrain 
3r, and [ct ironthe Fire again, and foule it thirteen 
time3, and co eyery piar of your watcr or Liquor, 
vou muit put a Pound of Sugar, and let it ftand ro- 
gepiier Reeping fur the ſpace of one Night, then ſcum 
7 ce.nand leerh ic over a quick Fire a quarter of an 
hour, then take lume whites of Eg2s and brat them 
well rogerher, rave off your Por, and pur in the 
whites, 2ud ghen ſer jt on the Fire again, and ler ir 
boyl a good, then let ic run chrough a Jelly-bag) 
i! it will ftand jill upon your Nail, | 


157. To make 4 Comfortable Syrup. 


Take a handful of Agrimony, and boyl it in a 
pint of water till hait be conſumed, rthen-rake our 
the Agrimony, and put-in a good handful of Cur- 
rans, and boy! them till hey are ready to break, then 
Brain chem, and make a Syrup of them, then ler ir 
on 2 Chating-diſh of Coals, and thereto a little 
White Saundets, .and diiak it cither hot or cold. 
358, 7 
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158. To make an Almond Caudle, 


Take three pinrs of Ale, boyl it with'Cloves an 
Mace, and ſlice bread in ir, then have ready beaten a 
pound of Almonds -blanched, and ftrain them four 
with a pint of Whice-winey and thicken the Ale with 
it, (weeten ic if you pleaſe; bur be ſure ſcar the Ale 
when ir boyls, 


159. To Candy-Cherries: 


Take your Cherries before they. be full Ripe, take 
out the Stones, put Clarified Sugar boyled to a ' 
height, and then pour it on rhem, 


iGo. To make Syrup of Saffron. 


Take a Pint of Endiye-warer, two ounees of 
$aff:on finely beaten, then ſteep ir therein all Night, 


the next day hoſt ir and ſtrain out the. Saffrony' then 
wkh Sugar boyF ir*up*ro a'Syrop;” , 


I61. To make Roſe-water. 


Scamp the Leaves, and firſt diſtil the juyce _ 
ſqueezed our, and after diſtil the leaves, and ſo yo 

may diſpatch more wich one Still, than ochers will 
do with three or four ; and this water» is every way 
as Medicinable as the other, ſerying very well in de- 
cotions and Syrups, Oc. Though ic be not altoge: 
thet ſo pleafing to the ſmell.” 


162. To make Suckets of Green-walnuts. 


Take Walnurs when they are no bigger then the 
largeſt Haſel Nut, pare away the uppermoſt greens 
bur nor roo deep, then boyl them in a porcle of was- 
ter, till the water be boyled away, then take fo much 

C3 more - 
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more mo water, T ay it.is bagel to the half, 
put therero a quart, of Vinegar, and a pottle of Cla. 


163. To make white Leach of Cream. 


Take a pint of ſweer Cream, and fix Spoonfuls of 
Roſe-warer, two grains of Musk, rwo drops of Oy! 
of Mace, and foler ir boyl with four 0nces of Ifing- 
Glafs, rhen Jer it run through a Jelly-bag, when ir 
is cold flice it like brawn, and ſo ſerye ic our. This 
& rhe beſt way to make Leath, | 


164. To Preſerve Pome-Citroys, 


You muſt take a pound and a half of Pome-Ci- 
trans, and cut chem in halves and quarcers, take the 
Meat out - Fog chem, and bo ou tender in ol 

| n take two of Sugar Clarified, an 
_ Syrup or Sow: 2nd ler them boyl therein. a 
guarcer of an houk yery gently, chen take them up, 
and let your Syrup boyl eill it be chick, then pur in 
 ——_— and you may keep chem. allhe 

Far, | 


x65. To Pickle Clave-Gilly-Flowers 
for Sallets. 


_ Take thefaireſt Clove-Gilly-Flowers, clip off che 
whites from them, pur chem into a wide-mourh'd 
Glaſs, and ſirew a good deal of Sugar finely beaten 
among them, then pur as much wine Vinegar to them 
as will chroughly wet rhem, rye them up cloſe and 
fer them in the Sun, and.in a liccle while they will 


de fic for uſe, 
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166. To make Leach of Almonds. 


Take half a pond of ſweet A'monds, and beat” 
them in a Mottet, then firain them with a Pinrof 
feet Mik from che Cow, then pur tb it one grain | 
6f Musk, two Spoonfuls of Roſe-watty, rwo outs 
ces of fine Sugar, the weight of. threegShillings in 
Ilinglaſs that is very white , boyl rhem together, 


and ler ic all run through a ſtrainer, then RAI ir out 
and ferve it, 


167. To Candy Marigolds in wedges, + 
the Spaniſh- Faſhion. 


Take of the faireſt Matigold Flowers, two oune 
ces, and ſhred them ſmall, and dry them before rhe 
Fire, then take four ounces of Sugar, and boylit.to 
a heighr, rhcn pour ir upon a wet Pye-plate, and 
between Hot and cold cut It into wedges, and lay rhem 
on a ſhite of white Paper, and put theta in a Stove. ' 


168, To Candy Eringo Roots. 


Take your Eringos ready to be preſeryed, and * 
weigh. them, and to every pound cf your Roots take” 
of the pureſt Sugar you can ger wwo poundz and Cla- 
rite it with the whites of Eggs excceding well, thar 
it way be as clcar as Chriſtial, for thar wil be belt ; 
it being Clarifed, boyl it ro the height of Mattws 
Chriſti, then dip in your Roots two or three at once, | 
till all be Candyed, and put them in a Stove, and - 
fo:keep them all the Year, 


I69, To Canay Elec ampane-Rovt s. 


Take of your faireſt Elecampane-Ro6ts, #hd taks 
them clean from the Syrup, and waſh the Sugh# 6 
C 4 thems 


JS 


170, To make Cinamou-Sugar, be 


Lay pieces of Sugar in cloſe Boxes among ſticks 
of Einamon, or Cloves, and in a ſhort time irwill 
haye the taſt and ſcent of the Spice; - 


I71. To make a Trifle. 


Take Cream and boyl it with a cut Nacmeg, add 
Lemon __ a lictle, then take ir off, cool it a lictle, 
ang ſcalon it with Roſe-water and Sugar ro your taſt, 
ler rhis be put in the thing you ſerve ir in, then pur 
it in alictle Rundlet ro-make. it came, .andzhen ir is 
fit. co Ear, 


- 172.. To make Dnuiddany of Plums. 


Take one quart of the Liquor which you preſerved 
your Plums in, and boyl fix fir Pippins in-ir, pared 
and cut in ſmall peices, then ſtrain the thin from ir, 
and pur to every Pint of Liquor half a pound of 
Sugar, and fo boyl ic rill it will ſtand on the back cf 
a Spoon like a Jelly, then wet your Moulds, and 
pour it thereinto, and when it is almoſt cold, rurn 
wu off upon a wet Trencker, and fo flip it inta wet 
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173. To Candy Barberries. 


Firſt preſerve them, 'then ' dip them quickly into 
warm Water to waſh off the Ropy Syrup, then ſtrew 
them- over with ſearced Sugar , and fer them inco' 
an Oven or Stove three orfour hours, always turning 
them, and caſting more fine Sugar upon them, . and” 
never ſuffer them to be cold-cill they be dryed, and 
begin t@ look like Diamonds, THE” 


174. To make Cream of Apriceets. 


Fiſt boyl your Apricocks with water and Sugar 
till they be ſemewhac render, and afterwards boyl 
_ ia Cream, then {train them-and ſeaſon it with 

Jgar, 


175. To make' Dninct-Crenns.” 


Take a Roaſted Quince, pare. it- and cuc-it into: 
thin flices ro the Gore, boyl it in, a pmt of Cream; 
with alittle whole Ginger, till it raſtof rhe Quin- 
ces 'to your liking, then pur in a litcle Sugar, ,and *' 
firaja it, and always ſerve it cold ro the Tables 


176. To Proſerve Barberries, 


Take one pound of Barberries pick: from the” '- 
ſtalks, pur theta in a Portie-por, -and\ ſer it in a 
brals por full of hot, water, and when they. be ſKewed 
itfaln'them, and pur ro them a pound and..a, half of. - 
Sugars. anda pint of red Roſe. warer,. and.boyl them . 
alirtlez' then rake half a pound of the faireſt Claſters- 
of Barberries youcan ger, and'dip them in the Syrup: 
white it boylerh,- then take the Barberries our.agati:, - 
antboyl. rhe Syruptwhile” it 'is/ thick, and when ics - * 
cold, pyr zhem in the Glzffes with the Syrup, . 
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x77. To make 4 Callice, 


"Take a Cock and dreſs him, and boyl him in 


White-wine, ſcum it c!can, and CJaritie rhe Broth 
{being firſt Rrained) then take a pint of ſweer Cream, 
and {train 'ic , 'apd fo mix rhem together, chen 
'rake bearen Ginger, ' fine Sugar , and Roſe wa- 
*er » -andputchem-alrogether , and boyl it a little 
*Wore, . : 


178. 'To'make a Cordial ſtrength- 
ning Broth. 


 *Take*a-Red Cock, Strip off the Feathers from 
: the $kin,' then break his Bores ro ſhivers with a Rol- 
linz-pin ;' ſer it over the Fire, and juſt coyer it with 
*water, pur in lume Salt, watch che ſcuming and boyl- 
5ng of te, pur in a handful of Harts- horn, a quarter 
of -a potind of blew Currans, and as many Railins of 
rh2 Sun ſtoned, 'and as _ Pruans, four blade; of 
large Mace, + borrom Crult of a white Loaf, haif 
'4n ounee of China Roor ſliced, being -eped three 


:hoars before 'in warm 'wwer , boy] three or four 
i pieces bf-Gold, ſtrajn ir, and pur in a little fine Sugar | 


-and juyce of Orange, and fo-uſe it. 


'179. To Candy Grapes. 


"After rhey are Preſgrved, rhea'dip th:m into warm 
-warer to* cleanſe them from: the Sytup, then* Rirew 
them over-with ſexxced Sngar,- and ſer them inco-an 
\Oven dr Stove three or four hours, always turnin 
' them, and calting'more fine Sugar upon thew,- a 
"never ſoff-r them. co be g91d rill they . be dry'd and 
"begin-ro ſparkle, 
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180. To make Surar-Cakes. 


Take one pound of fine Flower, one pound of Su- 
gar finely beaten, and mingle them well together, 
then rake feyen or eight Yolks of Eggs,” theri rake 
two'Cloves, and a preity piece of Cinamon; 'and lat 
ic in a ſpeonful of Rouſe: warter-aV Night, and her jt 
almoſt Blood warm, temper it with the 1ſt of rhe 
ſiu#;” when the Pait is made, make ir np'as tall 3s 
you can, and'b;k: them in aſefr Oren, As 


181, To tihs ſ:ots and ſtains oz 


of Cleaths, 


Take four Oarces of white hard Soap, beat it MW 
2 Mor:er wich a Lemon ſliced, and as much Roch-At- 
lom as an Hafel-Nor, roul ic up in a Ball, rub rhe 
ſtain therewith and after tetch it our wil warfrs 
Water, it nced be, | 


182. To keep Corfunts all the Tear,” 


Af.er the Breadl is drawn, di{perſe your Nuts thin» 
ly over the bvuttom of che Oveny and by this means | 
ite moiſture being dryed up, the Nurs will laſt all rhe: - 
Yeas ; but if you perceive them to mould, pur-them- | 
inco an Oven again, 


183. To make Cucumbers Green. 


You muſt rake rwo quarts of Verjuycc,or Vinegats 
and-a Gallon of fairwater, a pint of Bay-ſalr, and a 
handfu} of green Fennel or Dill, boyl 1c a liale, and 
when it is: cold pur it ifito a Barrel, chen pur Jour * 
Cucumbers intothat Pick'ez antyou maykiep rar | 


a\lwhe yeajy - | 
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184. -To. Preſerve white Demſons 
Green. 


Scald whice Damſons in. water, rillthey be har, 
then rake them off, -and pick.as many as you pleaſs, 
take as much Sugar as they weigh, put: rwo or three 
x tags > of warer,, then.put in the Damſons and 
rhe Sugar, and boyl chem, rtake-them off,- then ler 
'tbem itapd a day or two, then boyl them-again, take 
'them 0; and let them, ſand till they becold, .. 


i85, To make Cakes-of Lemons. 


-Take: of the neſt double refined Sugar , beaten . 
'yery*tine, and frarced through tme Tiffany, and to 
balf a Porrigger. of Svgas put two ſpoontuls of watery 
«and boyl ir till ic be almolt Sugar-again, then grate 
of;the bardeſt:Rinded, Lemon, and tir it into your 
- Sugar, pur it inco your - Cothns, and a paper , and 


when th: y.be cold, rake chem oft._ 
1186: To make Artificial Walunts..Þ. 


"Take fonie Sugar-plare, and print it in a moul# 
- made fora Walnur-ketnel, and then yellow it all o- 
ver-wvith'a little faffron-water wich a Feather, then 
:take Cinamon ſearced, and Sugar a like -quantitys 
 -working it in a. Palte wih\Gum dragon ſteeped in 
= -Roſe-water,:and print ic in a mould made like a 
5 Wattoc-ſhell,” and when the kernel and ſhell be dfy, 

| *cloſe then cogerther Witi-Gum-dragon, 


i187; To make Black-Cherry-Wine. 
Fake: a+ Gallon” of: rhe. juice + of + Black-Cherriesz: 
keep it in 3-Veſſel cloſe Ropped, rill ir begm rework,” 


ha" Yer it, ; arid a ounce of: Sugar bring added ro- 
25S = 'gvery; 
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every pint, and a Gallcn of White-wine, and keep 
ic cloſe ſtopped for Uſe.” . 


188. To make Roſe Vinegar. 


Take of Red-Roſe buds{garhercd in a dry time,the 
whites cut off, then dry So in the ſhadow three 
or tour days) one pound, of Vinegar eight ſextaries, 
ſ-r themin the Sun forty days, rhen.. ſtrain- out the 
Roles and pur in freſh, and fo repear it three. or four 
times. : 


189.. To make Syrup of Yinegar. 


Take of the Roots of Smalledg, Fennel, Endive, 
of each thrze ounces, Anniſeeds, Smalledg,: Fennel, 
of 'cach one ounce, Endive half an ounce, clear wa- 
ter chree quarts, boyl it gently in an Earthen Veſſcl, 
till halt che water be conſumed, then ſtrain and cla- 
rife it, and with thtee pound of Sugar and a pint and 
a. baif of Whire-wine, Vinegar , boyl ic into a 
Syrup. 

This is a gallant Syrup-for ſuch whoſe Badies are. 
itufd, cither with. phlegm ,, or rough Humours ,. 
for.it opens obſtruttions or Roping, buth of the ſto-. 
mach, Liyer, Spleca and Reins, it cuts. and brings. 
away, tuvgh Flegm and Choler, 


190. To make Syrup of Apples + 


Take rwo quarts of the juice of fweet-ſcented Ap- 
ples, -andrthe. juice of Bugloſs, Garden, and Witd, 
o&- Violet leaves, and *"Þ 2ucedg of each a pound, 
boyLthem togerher, Clarifie them, - and. with {ix pound 
of very fine Sugar, boyl them into a Syrups according. 


t9-Art,. 
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191. To make the Capon water againſt 


a Conſumption. 


Take a Capon the Guts being pul'd our, cut it in 
Pieces, and rake-away the Fat, boyl ir in ac'oſe 
Veſkcl in a ſufficient quantity of Spring: water, Take 
of rhis Broath rhree pinrs, of Burrage and Violer- 
water a pint and a half, Whire wine one pint, Red- 
Reſec leaves rwo drams and a ha'f, Burrage Flowers, 
Violets, and Buglos of each cne dram, pieces of 
bread out of che Oven halta pound, Cinamen bruil. 
edhalt an Ounce, Scill it in a Glaſs Still according 
ro Art, 

This is a Soyercign Remedy againſt He&ick-Fea- 
vers and. Confumprions, ler ſuch-as are ſubjeR to . 
thoſe Diſeaſes, hold it as a Jewel. 


192. To make Elder Vinegar. 


Gathcr the Flowers of PFlder,, pick them very 
cean, dry. them in the Sun, on a gentle heat, andro 
every quart of Vinegar, tak? a good handful of Flow- 
ers, and Jet ir ſtand in the Sun a fortnight, then 
ſtrain the Vinegar from the Flowers, and pur ir into 
the Barre! again, and when you draw a quart of Vi- 
negar, draw a quart of Wer, and put it iato- the 
Barrel luke-warm. | 


I93. To make China Broath. 


Take, an ounce of China Rovr clipped rhin, and ' 
ſteep ic in rhree pinrs of Waret all night on Embers 
covered, rhe next day rake a Cock-Chicken Clean + 
pickr, andthe Guts raken our, pur in its belly Agri- 
meny and Maiden-hair, of each half a handful, Rai» 
{ins of the Sun Roned , one good hangful; and - 

| muck .- 
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* much French Barley ; boy] all theſe in a Pipkin 
coſe coyered on a Gentle Fire , for fix or ſeven - 
hours, ler ir ſtand rill ic be cold, ſtrain it, and keep 


it for your Ue: Take a good Draught in the Morn- 
inz andat four inthe Afternoon. 


194. To make Paſte of tender Plumbs. 


Put your Plambs into an Earthen Por, and fer & 
into a Por of þoyling water, and when the Plumbs 
are diſſolved, then ſtrain the thin Liquor from them 
through a Cloath, and referye that Liquor to make 
Quiddany, then ſtrain rhe pulp through apiece of 
Canvas,and take as much Sugar as the pulp in weight, . 
and as much-warer as will. wet the fame. and fo boyl 
it to a Candy heighr, rhen dry the pulp upon a Cha- 
fing-diſh of Coals, then pur your RI the pulp 
{» hot together, and boyl ir, always Rtiring ir rill ir 
willlye upon a Pye-plate, as you lay ir, and rhat ir 
run not abroad, and whenit is ſomewhar cry, then. 
uſe ir, but put to ig the pulp of Appies, | 


I95. To make Cream of Codlings. 


Firſt ſcald your. Codlings,. and ſo peel off the sking, 
then ſcrape the pulp from the Cores, and ſtrain them 
with a little Sugar and Roſe-water, then lay your 
pulp of Collings in the middle of the Diſh, and fo 
noch fax, Cream round it as. you phaſe, and 1a 
ve it, 


196. To wake Sugar of Roſes. 


Take of Red-Roſe-leayes , the whites being cut - 
off, an Ounce, drythem in the Sun ſpeedily, pur 
ro it a pound of whice Sugar > melt the Sugar in 
Roſe-watgry' and Juice of Roles, of cach rwo 
, PT EY 9» > 2 000% 
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'Otnces, which being conſumed by degrees, put in 
the Roſe-Leayes in powder, mix them, put it upon 
a Marble, and make ir ino- Lozenges according tg 
Arr, 


197. To make-a Cream Tatt, 


Cur the cruſt of a Manchet, and grate it ſmall, 
and mix it with thick Cream, and ſome ſweer Butter, 
rhen take rwenty forr: Yoiks-of Eges', and ſtrain 
them with a litrle Cream, putting therero a gogd 
quantity of Sugar, mix theſe yery well, and fer ic up- 
on a ſmall fire, and fo 1ct jrboyl till ic be thick, then 
make rwo ſheets of paſte a5 thin'as you can, and raiſe 
rhe fides of one of them the keight of one of your 
fingers in breadth, and thenffil ir, 'and cover it with 
chro:cher fheer, then bake ir half a quarter of achour, 
then put Sugar on ir, amd fo ſerye it. © 


198. To maks Artificial Oranges. 


Take Alablaſter Moulds made in three pieces, Lind 
two of the picccs rogether, and water them an huur 
or two, then take as much Sugar as you think 
wi:i fill your Moulds; and ſo boylit to a height, rhun 
- pour it into your Moulds one by one very quick * 
Then put on the Lid of the Mould, and fo rurn it 
round with your hand as quick-asyoucan, 'and When 
* is- cold, rake it our-of the Mould, and they will 
be both whole, and hollow within, and ſo it will 
ap7car, and reſemble the "Mould wherein ic is pur, 
whether Oranges, Lemons, Cucumbers,. or rhe like, 


199. To make : Poppy-Water. 


Take of Red'Poppies four pound, 'put to them / 


a quart of Whice-wine, then DiRil) then) in a'com-" 


— 
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mon Still, rhen ler the diſtilled water be poured up» 
on freſh Flowers, 2:4 repeated three times, ro which 
add rwo Nurmegs liced, Red Poppy- Flowers a pugil, 
white Sugar rwo Ounces, ſer it to the Firez to give 
ie apleaſing ſharpneſs, and Order-it according to 
your Taſte. 


200. To make Mathiolus Bezoar's Water. 


Take of Syrup of Citron-peels a quart, and as 
much of Dr. Mathiolus great Antidote , with five 
piirs of the Spiric.of Wine fiye times diſtilld overy 
put all theſe in a Glaſs that is much roo big to hold 
them, ſtop ir cloſe rhat rhe Spiric fly not out, .thea 
ſhake ic together , that the Eleuary may be well 
mingled with the Spirir, ſolet it ſtand a Monerh, ſha- 
king ir tvgerher rwice a week (for the EleQuary will 
fettle at the bortom) after a Moneth pour off rhe 
clear water into another Glaſs,- to be k=pr for your 
uſe, ſtoping it very cloſe with Wax and Parchment, 
elſe the ſtrength will cafily fly away, in Vapours, 


201; To' make Marmalade 'of Red 
Cutr ans. 


Take the juice of Red Currans, and put it inro & 
prerry quantity of White Currans, clean picke from 
the ſtalks, and burtons at the other end ; let theſe 
boyl alittle together, have alſc ready ſome fine-Su- 
gar boyl'd ro a Candy heighr, put off this ro the 
Currans, according to your diſcretion, and boyl them 
together till they be enough, and bruiſe them with 
the back of your ſpoon, that rhey may be thick as 
Marmalade, and.when ic is cool pur it into Pors + 


You nced nur ſtoge the whole Currans ualefs. you 
plealc, _ | 
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202. Tomake a Syllabub. 


Tak: a pint of Verjuice in a bowl, Milk the Cow 


tothe Verjuice, then rake off the Curd, and rake 


fweer Cream, and beat them rogerther with a lictle-. 


Sack and Sugar, pur it into your Syllabub pot, ſtrew 
ougar on it, and ſerre its. 


203. To wake pleaſant Mead.” 


Pur a quart of Honey to a gallon of Water, with 
abour cen ſprigs of fryeer-Marjorams and half fo ma- 
ny tops of Bays, boyl all theſe well rogerher, and 
when it is cold, Bottle-ir up, and in ten days ir will 
be rcady to drink. 


204. To make Steppony, 
Take a Gallon of Conduir-water , a pound of 
blew Raifins of rhe Som Roned, and haifa pound of 
Sugar, ſqueeſe rhe juiceof rwo Lemons upon the Ryi- 
fins and Sugar, and flice the Rinds upon them ; boyt 
the water, and pour it boyling hot upon che Ingre- 
dients of an Earrhen Pct, and ſtir them well roge- 


ther, fo ler it ſtand Twenty-four hours z then put ic 


into Bottles, having firſt let ir run through a firainer, 
and ſer them in a Cellar, or other cool place. 


205. To make Syaer. 


Take a peck of Apples and ice thetn, and boyl 
them in a Barrel of Warer till the third parr be 
waſted ; then cool your water xs you do Wort, ad 
when ir is cold, you muſt pour the water upon rhree 
meaſures of grown Apples. Then draw forth the 
Water at a Tap three or four times a day for rhree 

days tog:rher , rhen preſs our the Liquor and Ton 


ir 
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jr: up , when it hath done working , flop in -up 


cloſe. . 
206. To make Cock- Ale. 


Take Eight Gallons of Ale, then rake a Cock and 
boyl him well with four pound of Raiſins of the Sun 
well ſtcened, two or three Nutmegs, three or four 
Lakes of Mace, half a poundof Dates, beat all rheſe 
in a Mortar, and pur torhem two quarts of the beſk 
Sack , and when the Ale-hath done working , ' pur 
rthele in and ſtop ic cloſe fix or ſeven days, and chen 


Bottle ir, and a Moneth after you may drink ir, 


207. To make a Carraway Cake. 


" Take three pound and a half of the fineſt Flower 
and dry ic in an Oven, one pound and a half of 
Sw<ec-butter, and mix it with the Flower yery ſmall, 
that none of ir be ſeen, rhen rake three quarrersof 4 
pint of new Ate-Yeaſt, and half a pint of Sack, and 
half a pint of New-Milk; with (ix ſpoonfulsof Roſe- 
water, and four Yolks, and two whites of Eggs, then - 
let ir lye before the Fire half an hour or wore, and 
when you go ro make jt up, pur in three quarters, 
of Carraway-Cumfits, and a pound and half of 
biskers, Pur ic into che Oven, and let ic-ſtand an 
hour and a half, 


208. To make Strawberry -Wine. 


Bruiſe rhe Strawberries, and put them inro a Lin- 
nen bag which hath been a licele uſed, that fo tbe 
Liquor may run through. more eafily, then hang in 
the bag at the bung into the Veſſel. Before you pur 
in your Strawberries, put in what quantiry of Fruit - 
you think good to make che Winc, of a high ( 

uring 
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during the working, leave the bung open, and when 
it hath worked enough, Rop your Vefſel. Cheary- 
wine is made after rhe ſame Fafhjon, but then you 
muſt breakrhe Stones; * 


209. To make a Cordial Water of 
Clove-giliy-flowers, 


Par Svirit of Wine or Sack upon Cloye-gilly-flow- 
ers, _ ittwo or three days, put all in a Glals- 
body, laying other Clove-gilly. flowers ar the mouth 
of it upon a Cambrick or Boulter-cloth, (thar the 
Sriritzifing, and paſſing through rhe Flowers, may 
ting it felt of a beautiful Colour) add a Head with 
a Limbeck and Receiyer : Then Diſtil the Spirit as 
ftrong as you like ir z which ſweeren wich Syrup of 
Gilly-Howers, or fine Sugar. 


210. To make au Excellent Swrfeit- 
Water. 


Take Mint-and Carduus four parts, Angelica one 
part, Wormwood rwo parts; chop and bruiſe them 
alirrle, put a ſufficient quantity of them into-an 
ordinary Still, and pur upon them enough new Milk 
to ſoak rhem, bur not ro have che Milk'!wim much 
over them, Diſtil'this as you do Roſe- water, tiring 
je ſomerime with a Rick, ro keep the Milk from grow- 
ing to a Cake, ; 


211. To make /Aint-water. 
Take two patts of Mint, andone part of Worm- 


wood, and two parts of Carduus, pur rheſe into as © 


much New-mi k as will ſoak therys Ver tem infuſe 
five or (ix hours, then Diſtil as you Diſtil Roſe-was 
gr» but you mult often rake off:che Head, and 7 
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tbe Matter well with a ſtick : Drink of this Water 
a Wine-g]lals full ar a time, ſweerned-wich fine Su- 
gar to. your: taſte, 


212. To Pickle Artichoaks, 


Take your Arcichoak:s befare they are overgrown, 
or tov full of firings, and when they are pared 
round, that nothing is left but the botrom , boyl 
them-till they be indifferent tender, bur rior full boy1- 
cd, takerhem up, and-ler. them be cold, then rake 
| goud ſtale Beer, and White-wine , with a great 
quanti:y of whole Pepper, ſo pur them up into.a 
Barrel, wich a ſmall quantity @f Salr , keep them 
cloſe, and they wiil not be ſour, it wiil ferye for 
Baked-Mears., and Boyled-Mears all the Winter. 


213. To make: Rasberry Cream. 


When you have boyled your Cream, rake two 
Ladlefuls of it, being almoſt cold, bruiſe the Raſ- 
berries rogerher, and ſeaſon ir with Sugar and Roſe- 
water, and pur it into your Cream, tirring it alco- 
gether, and fo diſh. it up. 


214; To make Snow-Cream. 


Break the whites of fix Eggs, pur thereto a little 
Roſe-water, bear them well rogether with a bunch 
of Feathers , till they: come perfectly to reſemble 
Snow ; then lay on the ſaid Snow in heaps upon. o- 
ther Cream thar iscold, -which is made fit for the Ta- 
ble :. you may pur under your Cxeam in the bottom 
of rhe Diſh, part of a penny Loaf, and ſtick there- 
in a branch of Roſemary or Bays, and fill your 
Tice with the laid Sgow co lerve. ir. up, * 
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215. To make Hidromel. 


Taxe eighteen quarts of Spring-water, and ore 
quart of Honey ; when the water is warm, put the 
Honey ifto itz when it boyls up cum it very well, 
eyen as long as any ſcum will riſe 3 then pur in one 
Race of Gioger, fliccd in thin ſlices, four Cloyes, 
and a litcle fprig of green Roſemary ; boyl all tQ- 
gether an hour, then fer it ro cool till it be blood- 
warm, and then pur to ic aſpoonful of Ale- Yeaſt, 
when it is work'd up, pur ic into a Veſſe] of a fir 
fize, and after rwo or three days Bortle ic up; you 
may drink it in ſix weeks or two Months, 


216, To make a whipt Syllabub. 


Take the whites of ewo Exgs, and a pint of 
Cream, with fix ſpoenfuls of Sack, and as much Su- 
gar as Will {weeren ir, then take a Birchen:Rod and 
whip ir, as it riſcth in Frath ſcum it, and pur it into 
the Syllabub-por, ſo continue it with whipping and 
cuming, till your Syllabub-pot be full, * 


217. To make Marmalade of C berries, 


Tak? gy (Rent of the beſt Amiſha Cherries be- 
fore they be ſtone, to one pound of pure Loaf Su- 
gar, which beat into ſmall powder, Rtonethe Chcr- 
ries, and put them into- a Preſerving-pan over 2 
gentle Fire, thar rhey may nor" boyl, bur.difſolre 
much inro Liquor. ' Take away with the ſpoon much 
of the thin Liquor, leaving the Cherties' moiſt c- 
nough, but not ſwiming inclean Liquor; rhen puc 
to them half your Sugar, and boyl ir up. quick, and 
ſcum away the Froth that riferh 5 when it is well 
incorporated aadcleaty fitew in alinemore = the 
. Sugar, 
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Sugar, and continue ſo by little and little, till you 
have pur in all your. Sugar, which will make the 
Colour the fairer; when they are boyled enougk, 
rake them off, and bruiſe -rh:m with rhe back ot-a 
ſpoan, andwhen they are cold, . pur them vp in Pors. 


218, To mate 4a F lomery-Canadle. 


Wh:n Flomery is made, and cold, you may make 
a pleaſant and wholſome Caudle of ir, by taking 
lome lumps and ſpoonfuls of it, and boyl ic with 
Ale and White-wine, then ſweeren ir ro your taſte 
with Sugar. There will remain in che Caudle ſome 
lumps of the Congealed Flomery, which are nor it- 
gratcful, 


219. To Preſerve Fruit all the Tear, 


Par the Fruit into a fir caſe of Tin, and Suder-Fr 
together, ſo thar no Air can get in; rtherlay it ar 
the burrom of a cold Well in Runing water, 


220. To make a moſt Rich Cordial. 


Take Conſerye of Red-Roſes, Conferve of ©- 
range Flowers, of each one Ounce ; Confef, Hya- 
cinthi, Bezoardick, Theriacal Powder, of each rwo 
Drams, ConfeRion of A'kermes one Dram, ut pow- 
der of Gold one Scruple ; mix ail theſe well rogerher 
in the form of an Opiate, and it the Compoſition 
be too dry, addto it ſome Syrup of Red Currans, as 


much as is needful ; rake of this Compoſition-every 


Mozning the quantity ef a Nur. 
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"221. 'To Pickle Red and: VV hice 
Currans, 


"Take Vinegar and Whire- wine, wich ſo much 
Sugar as will make ir pretty [weer, then take your 
Red and Whice Currans being not frlly Ripe, and 
give them one walm, fo coyer them over with the 
ſaid Pickle, keeping them always under Liquor, 


122. To make Red Currans-Cream. 


Bruiſe your Currans with fome boyled Creamahen 
Krain them rhrough your ſtrainer, or Sieve, and put 
the liquid ſubſtance there-/t ro the ſaid Cream, be- 
ing almolt cold, and it willbe a pure Red ; ſo lerye 
it up. 


223. To Preſerve Medlers. 


Take the weight of them in Sugar, adding to e- 
very Found there a pint and a half of fair wazer, 
ler chem be ſcalded therein, till their skin will come 
off, then rake them our of the Water, and ſtone 
them at the Head, then add your Sugar to the Wa- 
rer and boyl them rogether, then ſtrain ir, and put 
your Medlers therein, and let rhem boyl a pace till it 
= thick, rake them from the Fire, and. keep theavfor 

e. 


'225. To make white Mea, 


Take ſix Gallons of water, and pur in- fix quarts 
of Honey, ſtiring ic till the Honey be chroughly 
mclked, then ſer jt over the Fire, and when it is 1cady 
to-boy], ſcum ir very clean, then pur (in a quarter of 
an ounce of Mace, and as much Ginger, half an 
. qunce of Nurmegs, ſweet Marſoram, broad "ee 

. a 
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and [weer-Bryar , of all together a handful , and 
boy] them therein, then (er it by till it be through- 
ly cold, and then Barrel it.up, and keep it rill ic be 
Ripe, 


226, To make Naples-Bisket. 


Take of the fame ſtiffthe Mackroons are made of, 
and put to ir an Ounce of Pine-Apple-ſeeds, in e - 
quarter of a pound of ſtuff, for thar is all the differ- 
ence between the Mackroons and che Naples-Bisker.. 


, 227. To make Chips of Huinces. 


Scald chem very well, and then ſlice them into &' 
Diſh, and pour a Candy Syrup co them ſcalding hots 
and let rhem Rand all Night, then lay them on Plates, 
and fearce Sugar on them, and turn them eyery days 
and ſcrape more Sugar on them rilt they be dry, If 
you would haye them ook clear, heat-rhem in Syrup, 
but-not to boyl, 


228. To make Lozenges of Roſes. 


Boyl Sugar ro 4 _— » till ir is Sugar again, 
then beat your Roſe. fine, . and moiſten them with 
the juyce of Lemons and pur rhem into ity ler it nor 
boyl after rhe Roſes are in, but pour it upon a Pyc- 
plate, and cut it into what form you pleale, 


229. To-make Conſerve of Bngloſs- 
Flowers. 


Pick.them as you do Burrage-Flowers,weighrhem, 
and to every: ounce add two ounces of Loat Sugar, 
and one of Sugar-Candy , bear them together, rl 
they become yery fine, then ſer ir on the Fire ro dit- 
folye the Sugar, and when .. is ſo. done, and the fon 

cIVe 
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ſerychot,. pur it into your Glaſles, or Gally-pots, for 
your ule all the Year, 


3 30. To Pickle. Lemon and Orance-peel. 


- Boyl themwith Vinegar and Sugar, .and pur them 
up into rhe fame Pickle, you mult obſerve-to cur 
them into. ſmall thongs, the length of halt the Peel 
..cf your Lemon, being pared, it is a handſome Sa- 

voury Winter Sallet ; boyl them frſt in Warcr, be- 
. fore you boyl them in Sugar. 


-231. To*make Gooſverry-Paſt. 


Take Gooſ-berries, and cur them one by ene, 
and wring away the juyce, till you have got enough 
for your turn, boy] your juyce alone, ro make ir 
. fomewhar thicker, then rake as much Fine Sugar as 
. Your juyce will ſharpen, dry ir, and then tear it 
again, then take as much Gum-dragon itceped in 
F.ole water as .,wil ſerve, then bear ic into a Paſte in 
a Maible-Morrar, then rake it up, and print it in 
your Movlds and dry ir in your Stoye, when, it is 
dry Box it up for your Ule ali the Year, 


| 


222. To make Suckets of Lettuce-ſtalks. 


Take Lettuce ſtalks and pecl away the ounſide , 
then parboy] them in fair water, and ler them ſtand 
all Night dry, then take ha't a pint of the ſame Li- 
quor, and a. quart of Roſe water, and fo boyl it to 
a Syrup, and when your-Syrup is almoſt cold put im 
your Roors, and ler them ftand all Night ro rake Su- 
£27, rhen boy! your Syrup-again, becauſe jc willbe 
weak, and then take out your Roots. | 

233. Jo 
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233. To make Mnsk-Sngar. 


Bruiſe four or five Grains of Musk , put ir in a 
picce of Catnbrick or Lawn, lay ir at the borrom of 
a Gally-pot, and firew Sugar thereon, ſtop your 
pot cluſe, and all your Sugar in a few days will 
both Smell and Taſte of Musk, and when you have 
ſpent that Sugar, lay" more Sugar thercon, which 
will alſo have the ſame cent. 


234. To make Prince-Bisket. 


Take one pound of very fine Flower , and one 
pound of fine Sugar, and eight Eggs, and rwo ſpoon- 
fuls of Roſe-watcr, and one ounce of Carraway» 
ſeeds, and beat it all ro Batrrer all one hour, for rt] 
more you beat ir, the berter your bread is, th 
bake it in Cofhns of white Plare, being Baſted w 
#lirtle Butter, before you pur in your Batter, a. / 
lo keep it, 


235. To Candy Roſe-Leaves. 


Boyl Sugar and Roſe-warer alittle upon a Cha- 
fiog-dith of Coals, then pur the Leaves ( being 
througly dryed, either by the Sun or by rhe fire) iuco 
the Sugar and boyl them a little, then ſtrew the 
Powder of duubte refined Sugar uponp them, and 
tn them, and boyl them a little longer, raking 
the diſh from rhe Fire, then ſirew more Powdered” 
Sugar on rhe con:rary ſide of the Flowers, : 


246. To Preſtrue Roſes or Gilly- 
Flowers whole. 
Dip a Roſe thar is neither in the bud nor over- 
blown, in-a Syrup coating of Sugar —_— 
Y ang 
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ſerve hots. pur it into your Glafles, or Gally-pots, for 
your uſe all the Year, 


230. To Pickle.Lemon and Oranze-peel, 


- Boyl themwith Vinegar and Sugar, .and purthem 
up into the fame Pickle, you mult ovſerve-to cur 
them into. ſmall thongs, the length uf half rhe Pee! 
..cf your Lemon, being pared} it is a handſome” Sa- 

voury Winter Sallet ; boyl them fr in Warcr, be- 
. fore you boyl them in Sugar. 


-231. To"rpake Gooſberry- Paſt. 


"Take Gooſ-berries, and cur them one by ene, 
and wring away the juyce, till you have got enough 
for your turn, boy] your juyce alone, ro make ir 
. fomewhat thicker, then rake as much Fine Sugar as 
. Your juyce will ſharpen, dry it, and then beat it 
again, then take as much Gum-dragon itceped in 
F.ole water as .,wiil ſerve, then beat ic into a Paſte in 
a Maible-Morrar, then rake it up, and print it in 
your Moulds and. dry it 1n your Stove, when, it is 
dry Box it up tor your Ule ali the Year, 


| 


222. To make Suckets of Lettuce-ſtalks. 


Take Lettuce ſtalks and pecl away the ounſide , 
then parboy] them in fair water, and ler them ſtand 
all- Night dry, then take ha'f a pinc of the ſame Li- 
quor, and a quart of Roſe water, and fo boyl it to 
a Syrup, and when your Syrup is almoſt cold pur in 
your Roors, and ler them ftand all Night ro take Su- 
£2r, rhen boy! your Syrup-again, becauſe jc. willbe 
weak, and then take out your Roots. 
233. Jo 


— 


þ 


. =— T2 
— —. MM... 
_- 


and Candying, 71 


232. To make Mnsk-Sngar. 


Bruiſe four or five Grains of Musk , put ir in a 
picce of Cainbrick or Lawn, lay ir at the bottom of 
a Gally-pot, and firew Sugar thereon, ſtop your 
por cluſe, and all your Sugar in a few days will 
both Smell and Taſte of Musk, and when you have 
ſpent that Sugar, lay"more Sugar thereon, which 
will alſo have the ſame cent. 


234. To make Prince-Bisket. 


Take one pound of very fine Flower, and one 
pound of fine Sugar, and eight Eggs, and rwo ſpoon- 
fuls of Roſe-watcr, and one ounce of Carraway- 
ſeeds, and beat it all ro Barrer all one hour, for tte 
more you beat it, the berter your bread is, then 
bake it in Cofftins of white Plare, being Baſted with 
#lirtle Butter, before you pur in your Barter, ang 
{o keep its 


235. To Candy Roſe-Leaves. 


Boyl Sugar and Roſe-warer a little upon a Cha- 
fiog-dith of Coals, then pur the Leaves ( being 
througly dryed, either by the Sun or by rhe fire) inco 
the Sugar and boyl them a lirrle, then ſtrew the 
Powder of duubte refined Sugar upon them , and 
tn them, and boyl them a little longer, raking 


the diſh from rhe Fire, rhen ſtrew more Powdereq® 


Sugar on rhe con:rary fide of the Flowers, 
246. To Preſtrue Roſes or Gilly- 
Flowers whole. 


| Dip a Roſe thar is neither in the bud nor over- 
blown, ina Syrup among, of Sugar double refined, 
4 | 


and. 


an Roſe-warter boyled to its full height, then open 
the Leaves ene by-one with a fine ſmooth Bodkin, 
eicticr, of Pone or Wood, then lay them on -Papers 
in the heat, orelle dry with a gentle hear in a cloſe 
Room), hearing the Room betore you ler them;in, 
or'in an Oyen, then pur them up in Glafles, ang 
keep chem in dry Cup-boards near the Fire. 


237. To make felly of Buinces. 


Take of the juyce of Quinces Clarifted (ix quarts, 
boyl it-half , away » and add to the remainder fiye 
pincs.of gld White-wine, conſume the third part. aver 
a-gentle Fire, raking away the ſcum as you oyght, 
let the relt, ſerrle and ſtrain ir, and with thiee pound 


. of Sugar ,boyl ic. according t9 Att. 
. 238. To make jelly of Currans. 


"Take two pound,of good Sugar, and Clarihe i: 
with whires of Eggs, then boyl it ro. a Candy height, 
that'is, till it, go into. Flaſhes, .then pur to-ic five 
piars, (or. as much as you pleale) of che pure juyce 
of ,Red-Currans,. fit boyled ro Clarifie ir, by ſcum- 
ing it, boyl them ragechcr.a while, ill they be 
icum'd well, and enough to become a Jelly, thin 
put a good handrul or two of the Berries of Currans 
*Vhgle, and cleanſed from the Na'ks and black End, 
and boyl them, till they are enough. Yau need not 
boyl the juyce betore you put ro the Sugar, neither 
cum jrbetore the Sugar ang jt boyl- rogerher, but 
then ſcum ir clean, and take-care the Juyce be yery 
clear, and well ftraincd, 


239. To 
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239. To make Syrnp of Mint: 


Take the juice of ſweer Quince*, and betwtcn | 


ſweet and ſour,thejuyce of Pomegranars,ſweet, art 
berween ſweer and ſour, of each ® pint and half,- 
dryed Mint half a pound, Red-Roſes two Ources/ 
let them lye in ſteep one day, then boyl it half away;' 
and wich four pou 


cording to Are, - 


240. To make Honey of A1ulberries, 


Take the juyce of Mulberties and Black-bertics | 


before they be Ripe, gathered before the Sun'be 6p, 
of cach a pound and half, Honey two pound, buy? 
them to their due thicknels, 


241. To maks Syrup of Purſlain. 

Take of the Seed of Purflain groſly bruiſed haif a' 
pound, of the juyce of Endive boyled and Clarifhed? 
two pints, Sugar two pound, Vinegar nine Ounces, 
infuſe the ſeeds in the juyce of Endive twenty four 
hours, afterwards boyl it half away with a gentie 
Eire, then firain it and boyl it with the Sugaf, to” 


the conſiſtence of a Syrup, adding. the Vinegav- to= 
ward the latter end of the DecoQion, 


242. To make Honey of Raiſins. 


Take. of Raifins of the Sun eleanfed from the 
ſtones two pound, ſteep them in fix pinrs of warm' 
water, the text day boyl ir half away, andpreſs ir 
ltrengly, then put rwo pints of Honey to'the Li-- 
quor thar is preſſed our, and boy! it ro a rhickne's : 
- , goud for a Conſumption, and to Lovſen the 

Y. 
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243. To make Syrup of Comfrey, 

- Take the Roots and Tops of Comfrey, the greze- 
er and the leſs, of each three handfuls, Red- Roſes 
Bercony., Plantais, Burner , Knor- graſs » Scabious , 
Coks-foot, of each two handfuls , prefs the juice 
out of them, all being green and bruiſed, Boyl it, 
Scum it, anJ Strain ir, add to its weight of -Sugar, 
and make it into Syrup according to Arc. | 


244. To Pickle-Oxrinces. 


Boyl your Quinces whole in water till rhey be 
ſofr, bur not too violently, for fear of breaking 
them, when they are ſofc rake them our, and boy 
Jome Quinces pared, quartered and cored, andthe 
parings of the Quinces wich them in rhe ſame Li- 
quor ro make ir ſtrong, and when they are boyled 
that the Liquor is of a ſufficient Rrengrh, cake out 
the quartered Quinces and parings, and pur the Li- 
quor into a Por big enough ro receive all the Quin-, 
ces borh whole and quartered, and pur chem into ic 
When the Liquor is through cold , and keep them 
for Uſe clole covered. 


245. To make. Plague-water. 


| Take a pound of Rue, of Roſemary, Sage, Sor- 
tel, Celandine Mugwort,. of the tops of red Bram* 
bles, Pimpernel, wild Dragons, Agrimony, Balm, 
Angelica of each a pound, pur thele Compounds in 
a Por, fill ir with White-wine above the- Herbs, ſo 
Jer jr ſtand four days, then Diltil it for your Uſe in 
25 Alembeck, E TIE 
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ZAG. To make Dwince-Cakes white. 


Firſt Clarifie the Sugar with the white of an Egg, 


but pu nor ſo much water to it as you do for Marma- 
lade, befo1e* you Clarifie it keep out almoſt a quar- 


ter of the Sugar, let your Quinces be ſcalded, and 
chup: in ſmall Peices, before you pur ir into the 


Syrap, then make- it boyl'as faſt as you can, and 
when you Have Scumed it, and think it to be halt 
boyled, then jimire it, and let the other part of 
your Sugar be ready Candyed ro a hard Candy; and 
fo [= them rogether , letting it boyl but a very 
lictle afrer the Candy is put ro ir, then put in a lit* 
the Musk, and ſo lay it out before ir becold. 


247. To make Red Buince-Cakes. 


Bak: them in an Oven with ſome of rheir own. 


juyce, their own Cores being our and bruifed and 
pur ro them, then weigh ſome of the Quince 

ing cur into ſmall pieces, taking their weight in 
Sugar, and. with the Quince ſome prerry quantity 
of-rhe juyce of Barberries being Baked or Stewed 


in'a Pot, when: you have taken rhe weight in Su-- 


gar, you muſt pur the weighed Quince, and above 
three quarters of che Sugar together , and pur ro it 
ſome little quantity of water as you-ſhall ſee cauſe, 
bur make not the Syrup too thin, and when you have 
pur all this together covet ir,and ſer ir ro the Fire,keep 
ir Covered, and ſcum it as muck as you can, when 
it is half boyled, thei ſymer'” it, ler the-other part 
of the Sugar have no more warter put to ir, then wet 
the Sugar well, and ſo let ir boyl to a very hard 
Candy, and when you think they be boyled enough” 
then lay rhem out before _y be cold, q 
4 i 
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248. To make clear Cakes of Dninces. 


Prepare your, Quinces and. Batberries. as before? 
and then take the cleareſt Syrup, and let ic Rand on 
the Coals two or three huurs, then cake. che weight 
of ir in Sugar, and put near half the Sugar to the 
Juice, and ſo ler them boyl a little on the fire, and 
then Candy the reit of the Sugar very bard, and fo 
Pur them rogether, tiring ir till ir be almoſt cold, 
and ſo put. it inco Glaſſes, Bees 


249. To enake Jelly of Raſpices. 
Firſt ſtrain your Raſpices, and to every. quart of 
Joice add a pound and half of Sugar, pick out ſome 


of the fairelt, and having ſtrewed Sugar in the 


bo:cum of the skillet, lay rhem in. one by one, chen 
pur the juyce upon them with ſome Sugar, reſerying 
Tome to pur in when they boyl, let them boyl a 
pace , and add-Sugar continually rill they are e- 
nough, 


250, To make all ſorts of Comfits, and. 
to cover Sceds, or Fruits 
with Sugar. 


You muſt provide a baſon very deep, either of 
Braſs or Tin, with two Ears of Iron to hang with a 
Rope oyer an Earthen-Pan with hot Coals , rhen 
provide a broad Pan, for Aſhes, and pur hot Coals 
pon chem, and another clean Baſon to melc your 
Sugar in, or a Skillet, as alſo a Ladle of Brals to 
xun the Sugar upon the ſeeds, rogether with a ſlice 
of Braſs, to ſcrape away the ſugar from the baſon 
thar hangs if chere be occaſion, rhen rake ſome of 


the 
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the beſt and faireſt ſugar you can get, and beat it in- 
to Powder, cleanſe your ſeeds well, and dry them in | iy 
the hanging baſon, pur a quarter of a pound of ſeeds, 
whether Anniſced, or Corijander-ſeeds, to every 
two pound of Sugar, and that will make-them big 
enough, burif you would have them! biger, - add the - 
more ſugar, whicly yow muſt melt thos'; put three. 
pound of ſugar into your baſon, adding to it one 
pint of clean Running-watery ſtir it welt with a 
brazen lice, till it be weH moiſteneds then-ſet it over 
a clear fire and melt it well, and let it boyl mildly = 
till ir Ropes from the Ladle, then keep it upon hot x 
embers but ler it nor boyl, and fo ler ir run upon |. 
the ſeeds from the Ladle: If you would have them 
done quickly, kr-your water be boyling lor," and | | 
puring a Fire under the baſoh, caſt on your ſngat 
boyling. hot, pur but as much water to the ſugat 1 
2s will diſolve the ſame, neither boyl your -ſugat a 
| 


roo long, which will make -it black, ſtir your feeds 
in the bafon-as faſt as you can a» you caſt on the ſu- 
gar, at the firſt pur” m 'bur Halt a ſpoonful* of the 
lugar, moying.the baſon very faſt, rubbing the ſeees | 
very well widifoo: hand, 'which will make rliciv 
take Sugar: the berter,- and let them be yery welt 


dryed between eyery Coar, repeat this- rubbing and” [ 
drying of chem- berween every coat z which -witt 4 | 
make them the fooner, for this way in every three 
hours you.may-make three ponnd- of Combfirs7 * a | 


quarter of a pound 'of Coriander ſeeds, and three 0-4 
pound of Sugar will make very large Comkis ,. keep | 
your Sugar always in good temper, rhat it ram nor 

into lumps, When your Comfics are made lay them 

to dry on Papers, cither before the Fire , or ins the? 

hot Sun or in an Oven 3 which. will- make themq&--- , 
very White, DT DP + . 253,29 F 
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251. To Candy” Natmegs or Ginger. 


Take 'a pound of. fine Sugar,. and (ix or ſeyen | 
Fpoonfuls of Roſe water, Gum- Arabick the weight 
of fix pence, bur ler ir 'be clear, boyl all rheſe ro- 
_—_ chey Rope, 'put it chenqut inco an Earthen | 

y pur to it your Nurmegs or Ginger then cover ir 
loſe, and lure ic with clay rhar no Air enter in, kee 
* in a warm'p'ace abour rwenty days, and rhey will 
<Cimdy inro athard Rocky-Candy, then. break your 
Por and take them out : in rhe ſame manner you may - 
'Candy-Oranges and Lemons. 


252. To make Cuttrrans-Wine. 


'Pitk *a pound of rhe beſt Currans, and put them 
in 'a-deep Rrcjight mouth'd carthen Por, and pour 
'wpon them about rhree quarts of hot Water, having 
t&r{t diflolved therein. three ſpoonfuls of the pureſt 
and neweſt Ale-yeaſt, ſtop ir very cloſe, till ir be- 
[gigs ro'work, thn give it vent as is neceſſary, 
-and keep, ir-warm for 'about three days ir will work 
:and ferment, taſte ic. afcer two, days to ſee if it 
'be:grown to-your liking, then ler Brun through a 
'Ntraicer, 'r0 leave behind all the Courrans and the 
iFeaſt, -and ſo Bontle it-up; it -wi'l be very quick 
. and pieafanc, and is admirable good to cogl the Liyer, 
and cleanſe the blood, 'ir will beready ro-Drink in 
'&yeor fix days aker it is bottled, -and+you may driok 
'K'Jakely, © "jr 8 | 


253- 'To make a Sweet- Meat of Apples. 


_ Make your 'Jelly wich'fliees of Fobn- Apples , bur 

*filt al}your Glafles with flices cur round ways, 'and 

7poar-in the'Jelly ro fillup the yrcuities, Jer rhe Felly 
by TT ns og. ery 0 


_ _—.. 
_— 
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ad Cound lying, | 


be boyled to a good Riffneſs, and” when Ic is ready 


to rake from the Fire, put m ſore juice of Lethon 
and Oranges. if you like it, but let them: not boy], 
bur Jet it ttand upon the fire' a while upon a pretty 
good heat, rhar the juices' may incorporate-well, 4 
little Amber-greafe added doth very-well,- - 


2 54. To make Conſerve of Sage. + 


Take -abour a pound 'of Howers of \Sage freſh | 


blown, and beat them in a Mortar afrerward- pur 


them in a Glaſs and ſtop them cloſe ,- and then. ler ' 


them by a warm Fire, or in the Sun, and be ſure.to 


ſtir them once aday ar the leaſt, and ir will keep + 


. good atwelve-month ar the leaſt, - . 


255. To make Paſte of Cherries, 


Boyl ſome fair Cherii:s. in warer till they'come to 


2Þ, and then ſtrain them through a'ſieye , ' then © 
yl ſome good Pippins un o pap, alſo put-a quar- ' 


ter of a pound of the A»ple-pap: co a pound of -the 
pap of. Cherries ,' and mingle them togerher; then 
dry-ir, pan fo make it up into paſt, --- 


256. To make Marmalaae of Oranges, ' 


After you have pared your Oranges very thin, ler 
them be boyd 'in three or four waters ,- even till 


they grow | very / tender, \rhen-rake a quarter of a* - 


hundred of good Kentiſh Pippins, divide them; and 


take opt the cores; boyl them-very well ro pap. or 
more, 'bur let rhem* not looſe their celour;-rhen- pals - - 


your. Appl:s through -a' Strainer, * and puta pound 
of Sugar to” every; pint of: Juice, then boyl ir till-ic 


wilbCandy, then take-out the pulp of the Orange, + | 


al) 


” 
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and cur rhe peel. into long” flices very thin, put in 
your Peel again, adding to ir rhe juice of two or 
three Lemons, and boyl it up to a Candy. | 


257. To make Paſte of Apricots. 


Let your Apricots be..very Ripe, and then pare 
rhem, then pur them into a skiller, and ſet them 0+ 
ver the Fire wirhour water, ſtir them very well with 
a skimmer, and.ler chem be-oyer the Fire till they be 
very dry, then take ſome Sugar and-boyl it into a 
Conlerve, and mix an equal quantity of each together 
and ſo make it into Palte,. . * 


258. To Pickle Artichoak-Bottoms. 


Take the beſt bottoms of Artichoaks, and parboyl 
them, and when they are cold and well drained from 
the water, and dryecd in a Clcath, to take away all 
the moiſture, rhen put them into pors., and pour 
your brine upon them, which mult be as ſtrong as 
you Tan make it, which is done by putring in ſo much 
Sale to it as it will receive no more, fo thar the Salr 
links whole co the bottom ; coyer oyecr your Artj- 
tichoaks with this warer , and- pour upon it fonte 
ſweer Burter melted ro the thickneſs of rwo fingers, 
that no Air may come in.; when the: Burter is eeld, 
Jer up your Por in a warm place, covered cloſe from 
Vermine.. Bcfore you pur the bottqms.jn a Pot, you 
ſhould pull off all che leaves and choak, as they 
are ſerved at Table ; The belt time to do. this is in 
Aurumn, when your Plants preteen thoſe which arc 
Young and Tender, for theſe you ſhould Pickle be- 
fore they come to open and Flawer, but nor before 
their Heads are round , when you would cat them 
Joy mult hoy rhew in Warr, ſhilting che args ere: 

x 
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ral times, then boyl them once. again, and ſo ſerye-. 


them, 
259: To maks Marmalade of Grapes: 


Take of the Faireft and Ripeſt blew Grapes, ga+ 
thered in the hear of the day , that their moiſture 
be dryed up throughly, ſpread them upon a Table or 
Hindle in a Room where the Air and Sun may come 
ing let them. lye ſo for fifteen or fixteen days, that 
they may nor both Sweat and fhrink, if ir be cloudy 


or cold weather, you may pur them into-.an Oven; - 


when it js only warm, after which, preſs them well 

with your Hands, cleanſing chem from all rhe ſeeds 

and ſtalks, putting the husks and Juice to boyl in the 

Kerrle, carefully tcuming-and clagring. ic from the 

ſeeds, reduce this Liquor alſo to a rhird part dimis 
niſhing the Fire as the ConfeRien thickens, tiring is 
of:en about with your ſpoon to prevent its cleaving 
to the Veſſel, and ro make ir boyl equally, thn ſtrain 
it through. a fieye or courſe Cloarh , - bruiſing the 
husks with your wooden Ladle to fqeeze our rhe 
Subſtance, and then ſerving it our in a Preſs, then 
ſer it again on the Fire, and ler it boy} once more, 
keeping it conrinuaily ſtirring tiH you think they be 
fufficiently boyled, then take it off, and pour is in« 
to earthen Pans, thar it may not taſte of the Kertle, 
and being half cold, put ir into Gally-pors ro keep, 
let your pots ſand open fiye or ſix days, and then 
cover them with Paper thar the Paper may lye upon 
che Conſerve , and when the Paper grows mouldy 
put, on another, till all che Superfluous moiſture is 
gone out, which will be in a little rime it your 
Confe&ion was well boylcd, bur if ir were not you 
muſt boyl it again, bp. 


160. Tb. .} 
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260. To Pickle Cornelians, 


Gathet the faireſt and bigeſt Cornelians when: 


they fixſt begin ro grow red , and after they have 
Jain a while, + them up into a Pot or Barrel, filling 
them up with Brine, as for Artichoaks, .and-pur to 
rhem a lirtle green Fennel, and a few Bay-leaves to 
make then ſme!) we'l, then ſtop them up very cloſe, 
and let them ſtand for a Month ; if you find them 


too Salt, make the Pickle weaker before you ſerve . 


them to Table, | 


261. To make felly of Apples. 


- Take either Pippins or Fob#- Apples and cut them 


into quarcers, cicher pared or unpared, boyl them in 
a good quantity of warer till ic be very ſtrong of rhe 
Apples, take out rhe clear: Liquor, and pur to ir a 
ſufhcienr-quanciry of Sugar to make Jelly, with the 
ſlices of: Aples,. beyl all rogerhery till-the. Apples be 
enoughy. and: the Liquor like -a iJelly ; or elle you 
may boyl the ſlices. in Appie-Liquor without Suzar, 
and make þelly of other Liquor, and pur the ſlices 
inco it when they be Jelly and ir is ſufficiently boyl- 
ed, put to it ſome juice of Lemon and Amber, and 
Musx i&-you will. 


262. To make Felly of Gooſeberries. 


Ler your Gooſcberries be full Ripe, - then ſtrain 
them chrough. a ſtrajner, and roeyery rwo pound bf 
Jvice put three quarterns of Sugar, boy jr before you 
mix it, and then boyl ir again tegerher, when they 
are wixcd try them upon a Plare, when ir is enough | 
36 riſerh off, Siu, 
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263.-To make Bravger. 


"Put rwa Buſhels and - a half. of Malt to one + 


 Hogſhead of water, the firft running makes half a 
 Hogſhead very good, bur nor yery ſtrong, the ſecond 
is verſt weak : Boybbur half aquarcern of ' Hops, pur 
your water to the Malt. the. ordinary -way , boyl ir 
yery well, and work it with yery good Beer: yeaſt : 
Now, to make, Bragget , | take the firſt running of 
this Ale, bur pur lets Honey in it than you do for 
your Ordinary Mead, put twice or thrice as much 
Spice and- Herbs, then put ic ina Veſſel, after jrs 
working with the Yeaſt,. hang within ic a Bag of 
bruiſed Spices, rather more then. you boyled ir wich, 
and let ir harg in the Barrel all the while you 
draw it. 


264. To make Italian Marmalade, 
Take fittreen pound of Quinces, three pound of 


Sugar, and two pound of water, and boyl them: - 


2lrogether,, when it is well boyled ſtrain it by lictle 
and little rhrough a cloth as much as you can, then 
rake zhe juice and pur to it four pound . of Sugar , 
and then boyl it, try it on a Plate, to know when 
-ir is enough, and if ir come off take ir preſently 
cff the Fire, and put itin Boxes for your Uſe, 
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Excellent Receipts 
IN 
Phyhck and Chyrurgery, 


© ——— 


I. Au Approved Remedy for the Stone 
and Gravel, 

Ake the hard Roe of a Red-Herring, - and 

. dry itupona Tile in an Oven, then bear 

_ It to powder, and take as much as will 


lye upon a {ix-pence every Morning faſting; 
in a GJaſs of Rheniſh-Wine, 


2. An Excellent Drink for the Scarvy. - | 


Take a pound of Garden-Scuryy-Graſs, fix hand- 
fuls of Wormweod and Elder-rops, one Ounce of 
Carraway-ſceds, and one Ounce of Nutmegs:, pur 
them all rogether into fix Gallons of New-Alke, and 


lc them work rogether, and after a convenient time. - 


of working, Dtink of it eyery Morning faſting, 


3. 4 Receipt for the Goxt known to 
be very helpful. 


Take five or fix black Snails and cur of rheir Heads? 
then pur co them one penny-waxrh of Saffron, and 
beat them together, and ſpread ir on a woolly fide 
of a piece of Sheeps Leather, and apply ir to the Soles 
of the Feet, anointing the fore place with che Mar- 


row of a Stone-Horſe, 4. For . 


; 
1 
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4: For Griping of the Guts. 


Take Anniſceds , Fennel , Bay- berries, Juniper- 
berries, Tormenci!, Biſtur:, Balauſtiu*, Pomegranare- 
pills, each-one Ounce, Ruſe-leaves a handful, boy] 
them in Milk, ſtrain it, and add the Yolk of an Egg, - 
fix Grains of Laudanum diſſolved in the Spirit of 
Mint, prepare it for a Glylter, and give it warm, 


5. 4 Soverrainn Medicine for any 
Ach or Pain. 


Take Parrows-greafe, a Lap full of Arch- Angel- 
leaves, Flowers, Stalks and all, and pur it into an 
Earthen pot, and ſtop it coſe, and paſte}ir, then 
pat it in a Horſe- Dung-hkil nine days in che latter end 
of May, and nine days in the begining of Fuxe, then 
take ix forth, and ſtrain irs. and uſe it, n 


- 


6. For the Sciatica and Pains inthe 
Tojnts. 


Take Balm and Cinquefoil, but moſt of all Be- 
tony, Nep, and Featherfew, ſtamp rhem and. drink 
the juyce with Ale and Wine, Probatum, 


7.” For an Agone. 


Take the Rovt of a blew Lilly, ſcrape it clean, 
and flice ir , and Jay ir in ſoak all Night in Ale, 
and in the Morning ſtamp it and ſtrain ir, and give 
itthe Patient Luke-warm to Drink an hour before * 
the. Fircometh,. 


8. For * 
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8. For all Feavers and Agnes in 
Sucking Chilaren, 

Take Powder of Chryſtal and ſteep it in Wine, 
and give it ro the Nurſe ro Drink, alſo take the. 
Root - of Nevils-pit, with the Hearb, and hang it 
about rhe Childs Neck, 

Q. A good Medicine to ſtrengthen 
the Back. 


Take Comfrey, Knot-grafs, and Flowers of Arch- 


Angel, boyl them in a little Milk, and drink ic off. 


eyery Morning, 
10. For the Head- Ach. 


Take Roſe Cakes and ſtamp them very ſmalllins . 


Morter wich a litt]z Ale, and ler them be dryed by the 


Fire on a Tile-ſheard, and lay ir to the Nape of .he.. 


Neck to Bed-ward. Proved 
II. For the Yellow Fanndiſe. 


Takea great whice Onion, and make a hole whers . 


the Blade goeth out, ro the. bigneſs of a Cheſnur, 
chen till che hole wicth- Treacle, being beaten with 
half an Ounce of Engli/þ "Honey, and a little Saf- 


fron, and ſer the Onion againſt the Fire, and Roaſt» 


it well that it do not burn, and when it is Roaſted, 
ſtrain jr chrough a Cloath, and giye the juice there- 
el the Sick rhxee days rogether, and ir ſhall help 
en 


I2. For the Black 7aundiſe. 


Take Fennel, :Sage, Parſley, Gromwell, of each - 


much a like, and make Pottage thereof with a piece of 
good Pork, and cat ng orher Meat that day. » 3, For 
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13. For Infeition of the Plague, 


Take a ſpoonful of Running-water, a ſpoonful 
of Vinegar, a good quantity of Treacle to the big- 
nels of a Haſel-Nut, temper all theſe together, and 
hear.it luke-warm, and drink it every four and twen- 
ty houts, 


I4. For the Cramp. 


Take Oyl of Camomile, and Fenugreek, and a- 
noynt the Place where the Cramp is, and it helpeth, 


IF. For the Ach of the oynts. 


Take Marſhmallows and ſweet Milk, Linſeed;s 
Powder of . Cummin, andrhe whites of Eggs, Sat- 
fron, and white greaſe, and Fry all theſe rogerher, 
and lay it tothe aking joynt. 


16. For an Age. 


Take a Portle of thin Ale, and put thereto a hands 
ful of Paiſley, as-much Red Fennel, as much Cen- 
rory, as much Pimpernel, and let rhe Ale be half 
Conſumed away, and then take and drink thereof, 


17. To make. the Counteſs of Kents Powder. 


Take of the - Magiſtery-of Pearls, of Crabs-Eyes 
Prepared, - Harts- Horn, Majeſtery oft white Coral, 
of Lapis contra Yarvam, of each a like quantity, to 
theſe Powders infuſed, cut off the black rops of the 
great Claws of Crabs, che full weighr of the reſt : 

Beat theſe all into a-fine Powder, and ſearce chem 
_ throvgh a fine Lawn ſearce: To eyery Ounce of this 
powder add a Dram of Oriental Bezoar, make all 
chele up in-a lump or Maſs with Jelly. of Harrs- 
Horng and colour it with Saffron, pucting-therero a 


ſcruple - 


—— ————— 


ſcruple of Amber-greaſe, and a lictle Musk finely 
powdered, and dry ir in the "Air ,'after they are 
made up into {mall quantities, you may giyc- to a 
Man twenty Grains, and to a Child twelve Grains. 
It is excellent againſt all Malignant and - Peſtilen: 
Diſeaſes, French Pox, Small-Pox, Meaſles, Plague, 
Peſtilerce, Malignant or Scarlet-Feavers, and Mclan. 
cholly, twenty or thirty Grains thereof being exhi- 
| bired (in a little warm Sack,or Harrs- Hourn-Jclly)to a 
Man, and half as much, or twelye Grains to aChild. 


18. For the Falling Sickneſs , or 
Convulſions. 


Take che Dung of a Peacock, make it into Pow- 
der, and give ſo much of ir to the Patient as will 
lye upon a Shilling,in a lictle Succory- water Faſting, 


19. For the Plariſie. 


Take the round Balls of Horſe-Dung, ang boyl 
them in a pint of White-winerill halt be conſumed, 
rhen ſtrain ir our, and ſweeten ir with a lictle Sugar, 
let the Patient Drink of this, and then lye warm. 


'20. To prevent Miſcarrying. 


Take Venice Turpenrine, ſpread it on' black brown 
Papers the breadch and length of a hand, and Jay ir 
ro the ſmall of her back, and kt her Drink a Cau- 
dle made of Muſcadine, putting into it the husks 
of about twenty ſweer Almonds dryed, and finely 
powdered. , . 


21. For the VYVorms in Chilaren. 


Take Wormſeed boyled in. Bcer and Alz, and 
ſweern:d wirh Clarited Honey, and then ler them 
driyk it, p 


32. For 
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22. For the V/Vhites. 


Take whice waſhed Turpentine, and mak: up in 
balls like Pills, then rake Cinamon and Ginger, and 
roul the Balls inir, and take them as you would do 
Pills, Morning and Evening. Prozed. 


23. For adry Cough. 


Take Anniſeeds, Aſh-ſeeds, and Violets, and beat 
them to powder, and ſtamp them, of each a like 
quantity, then boyl them together in fair water till 
it grows thick, then put it up, and ler the Paricn: 
tike of ir Morning and Evening, 


24. To make Unguentum Album. 


Take a pint of Oyl-Oliye, and ha'f a pound of 
Diaculvum, Annileeds a precty quantity and put them 
rogether, and-put thereto a-pound of Ceruſe ſmall 
grounded, boyl chem togerhera little, and flir them 
alway till ic -be cold, and it is done. 


25. To deſtroy the Piles, 


Take Oyl of Roſes, Frankinceaſe, and Honey, 
and make an Oyarment of them, and pur ir into 
the Fundament, and pur Myrrh unto the ſame, and 
ule cften rv -annoint the Fundament therewith, and 
let the Fume thereof go into the Fundament, 


26. For the Canker. 


Take a handful of unet Leeks, wich the Roots, 
anda {mall quantity of Yarrow, and boyl them 'in 
White-wine, till they be all yery fofc , then ſtrain 
and Clarifte them, and ler the Patient drink therevt 
Morning and Eyening blood-warm, 

27, For 
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27. For the Itch, 


Take the Juice of Penny-royal, the juice of Sa- 
vin, the juice of Ecabious, the juice of Sage, the 
juice of Pellitory, with ſome Barrows greaſe and 
black-ſoap, remper all theſe together, and make a 
Silve for the Itch. 


28. For the Kings-Evil. 


Take two Ounces of the Water of Broom-floxers 
Diltiiled, and give ir in the Morning to the Parienc 
Falting, and ic will purg the Evil Humour down- 
ward, and walterh, and heaie:h the Kernels wichour 
breaking them outwardly. 


29. To break, as Inpoſthume. 


Take a Lilly-root and an Onion, and boyl them in 
water till they be ſoft, then ſtamp them, and Fry 
them with Swines greaſe, and lay it to che Impoſt- 
hume as hor as the Patient may ſuffer ir, 


30. For Biting of a Mad Dos. 


Stamp larg? Plantain, and lay ic to the grieyed 
place, and ir ws1l cure the Sore, | 


231. For the Green-Sickneſs. 


Take the Keys of an Aſhen-Tree dryed and beaten 
to powder, and take of red Fennel, red S2ge, Mar- 
joram, and Berony, and ſeeth chem in Running-wa- 
ect, from aPortle ro aquart, them ſtrain thew > _ 
h rin 
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drink thereof a good draught with Sugar, Morning 
and Eyening Luke-warm. 


22, For Deafneſs. 


Take of Wild Mint, mortihe ir, and ſqueeze i: 
In the hand till ir rendereth juice, then take it with 
irs Juice and pur it into the Ear, change ir often, 
this will help the Deafneſs if the Perſon hath heard 
before. ; 


33. For the Dropſie 


"Take a Gallon of White-wine, and put into ic a 
handful of Roman Wormwood, and a.good picce cf 
Horſe-Radiſh, and a good'quanticy cf Broom- Ajhes 
tycd in a Cloath, then rake a good bunch of Dywart- 
Elder, beatitin a Morter, and ſtrain out the juyce, 
and put into the wine when you will drink it, bur if 
the Dwarf-Elder be dry, you muſt ſteep a g004 quan- 
tity in the Wine, Take of this half a piar Morning 
and Eyening, 


34. For aSprain inthe Back, or 'an 
other V/eakneſs. 4 


Take-a quarter of a pint of good Muſcadine,a poon= 
fal of Madder, Incorporate them well cogether, then 
pive irrhe Patient to drink for rhree Mornings toge- 
ther, and ifneed requirerh, you may uſe OW, in 2 
day, this wiilſtrengrhen the Back excecGingly, 


235. At E xcellext Remeay for Sore Eyes. 


Take a Gallon of pure Runing water, and: cight 
drams of whire Coperas, and as much of fine whice 
Salt, mix them together, and ler it fimper' halt an-hour 
over a flow Fire, and then-{train ir for uſe, 


Carholi- 
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36. A moſt Excelleat Cordial. 


Take half a Peck of Ripe Elder-Berries, pick thera 
clean, and let them ſtand two or three dayes in an 
Farchen pan, till they begin to hoar or mould, then 
bruiſe and ftrain them, and 5Soil the Liquor. rijl 
halfbe conſumed, then putting a pound of Sugar 
to every pint of Liquor, boyl rhem to Syrup, 


37. A Meaicine for an Ague. 


Take a quart of the beſt Ale, and boyl it to a 
pint, and let the party drink 1t as hot as he 1s able, 
and then let the Patient lye down upon a bed, 
and be covered warm when the firſt Fit grudges, 
and let a baſon be ready to Vomit in, 


38 Another for an Azne. 


Take a large Nutmeg, and {lice it, and fo much 
Koch-Allom beaten to powder, and put them borh 
into one pint of the beſt White-wine, and incor- 
porate them well together, and let the Patient take 
one half thereof about half an hour before the Fir, 
and then walk apace, or uſe ſome other Labort- 
ous Exerciſe, and when the Fir begins to come, rake 
the other half, and continue Exerciſe. Both theſe 
I have known to Cure to Admiration. 


39. For agreat Lax, or Leoſeneys. 
Take one quart of New Milk, and have ready one 
half pint of Diſtilled Plantain-water, and ſet your 
E Milk 
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Milk over thc Fire, and when your milk by hoil- 
1ng riſes up, take two or three ſpoonfals, as Occali- 
on ſhal{ be, to allay the rifing, and when it riſes a- 
g41n, do the like, and fo in like manner till the 
Plantain-warter be all in, and then boyling up as he- 
fore, ler the Patient drink thereof warmed hot, cr 
how clſe he likes 1t; I never yet have found it 
i121 of Curing. 


40. For Curing of Deafneſs. 


Take Herb of-Grace, and pound 1t, then ſtrain -. 
It, and take two ſpoonfuls of the Juice, and pur 
thereto one ſpoonful of Brandy-wine, and when it 
15 well evayorated, dip therein a little black wooll 
or fine Lint, being firſt bound with a filk thread, 
and put 1t into your Ear, 


41. For the Scurvy. 


Take half a peck of Sea-Scurvy-graſs, and as much 
Water-crefſes, of Dwarf-Elder, Roman Wormwood, 
Red-Saze, Fumitory, Harts-Horn, and Liver-wort, 
of each one handful, waſh the Warer-creſfſes, and 
dry them well, the other Herbs muſt be rubb'd 
Clean, and not waſhed, then add one Ounce of 
Horſe-Raddiſh, and a good handful of Madder- 
Roots, beat theſe with the Herbs, and ſtrain the 
Juice well our, for the laſt 1s beſt, rhen ſer ir on a 

ick fire, and ſcam it clean, then ler it fiand till 
ir be ſertled, and when ir 15 quite cold, bottle 1c 
up, and keep ir 1n a cold place : you muſt rake four 
or five ſpoonfuls with one ſpoonful of Syrup of Le- 
mons put into it, each morning Faſting, and Faſt 
one hour after :t. | 


42, AB 


Chirurgery. 95 


42. An Excellent Remedy to pro- 
cure Conception. 


Take of Syrup of Mother-wort, Syrop of Mug- 
wort half an Ounce, of Spirit of Clary two Drams, 
of the Root. of Engliſh Snake-weed in fine pows 
der one Dram, Purſlain-ſeed , Nettle-ſeed, Rochet- 
ſeed, all in ſubtle powder, of each two drams : 
Candied Nutmegs, Eringo-Roots, Satyrion-Roots 
Preſerved, Dates, Paſtachoes, Conſerve of Succory, 
of each three drams, Cinamon, Saffron in fine pow- 
der, of each a Scruple, Conſerve of Vervain, Pine- 
Apple-Kernels picked and pulled, of each two drams, 
ſtamp and work all theſe Ingredients jn a Mortar, 
to an Ele&uary, then pur it up into Gally-pots, and 
keep it ſor Uſe : Take of this EleQuary the quanti- 
ry of a good Nutmeg in a little Glaſs full of White- 
wine, in the Morning Faſting, and at four a Clock 
Afrer-noon, and as . much at night going to Bed, 
but be ſure do no violent Exerciſe. 


43. For a ſore Breaſt not Broken. 


Take Oyl of Roſes, Bean-flower, the Yolk of an 
. Egg, a little Vinegar, temper all theſe rogether, 
then ſer it before {the Fire that it may be a little 
warm, then with a Feather ſtrike it dpon the Breaſt 
Morning and Evening, or any tie of the day [he 
fhnds 1t pricking. 


44. To Heal a ſore Breaſt when Broker. 


Boyl Lillies in new Milk, and lay 1t on to break 
it, and when it 1s broken, - Tent it with a Mal- 
L ow-ſtalk, and lay on it a Plaiſter of Mallows boyled 
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n Sheeps Tallow ; theſe are to be uſed if you can- 
not keep 1t from breaking. 


45. For a Conſumption. 


Take a Pound and half of Pork, Fat and Lean, 
and boy] it in water, and put in ſome Oar-meal, and 
boyl it till the heart' of the Meal he out, then 
putto 1t two quarts of Milk, and boyl it a quar- 
\rer of an hour, ahd give the Patient a draught 1n 
the Morning, Afternoon, and Evening,-and row and 
then ſome Barley-water. 


& 6. For the Falling-Sickneſs. 


Take powder of Harts-horn, and drink 1t with 
Wine, and it helpeth the Falling Evil. 


47. For the Tooth- Ache. 


Take Featherfew and ſtamp it, and ſtrain it, 
and drop a drop or two into the contrary Ear to the 
pain, and lie ſtill half an hour ater, 


48. For a Wen. 


Take black Soap,and mix with un{laked Lime,made 
nto powder,and lay it upon the Wen or Kernel, 


49. For the Wind. 


Take the juice of Red Fennel, and make a Poſſet 
of Ale therewith, and drink thercof, 


50. An Excellent Medicine for the Dropſie. 


Take two Gallons of New Ale, then take Set- 
wel, Calamus Aromaticus, and Galingale, of each 
trio peny-worth, of Spikenard four peny- 
worth, ſtamp all together, and put rhem mw a 
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Bag, and hang it in the Veſſel, and when it 15 
four dayes old drink it Morning and Evening. 
co, For a Scald: Head. 


Waſh thy Head with Vinegar and Camomile 

ſtampr and mingled together; there 15 no better 

C P - ” 1 i n, | 

help for the Scald : or grind white Hcllevore with 
Swincs greaſe, and apply it to the Heat, 


52. To make the Plague-water. 


Take a haridſul of Sage, and a handful of Rue, 
and boy] them in three pints of reagge' | or Muſl- 
cadine till one pint be waſted, then rake it off 
the Fire, and ſtrain the Wine from the Herbs, 
then put into the Wine two penny-worth of long- 
pepper, half an Ounce of Ginger, and a quarter 
of an Ounce of Nutmegs, all groſly bruiſed, and 
let It boyl a 1tttle again. Then take it off the Fire 
and diſſolve in it half an Ounce of good Venice, 
Treacle, and a quarter of an ounce of Mithridate, 
and put to it a quarter of a pint of ſtrong Ange- 
lica-water, fo keep it in a Glaſs cloſe ſtopped, for 
your Uſe. This Water cureth Small pox, Meafles, 
Surfeits, and Pcſtilential Fevers. 

53. 4 Precions Eye-water for any 
Diſeaſes ef the Eye,often 
proved. 

Take of the beſt White-wine half a pint, of-white 
| Roſe-water as much, of the water of Celendine, 
Fennel, Eye-bright and Rue, of each two Ounces, 
of prepared Tutia fix Ounces, of Cloves as much, 
Sugar Rofate a Dram, of Camphire and Aloes, each 
halfa dram, walh the eyes therewith, 
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54. A Coraial Julep. 


Take Waters of Endive, Purſlain, and Roſes, of 
each two Ounces, Sorrel-water half a pint, Juice of 
Pomegranats, and for lack trzerecf, Vinegar four Oun- 
ces, Camphire three drams, Sagar one Pound, boyl 
all theſe together in the form cf @ Julep, and give 
three or four Ounces thereof art a time. 


55. To make the Green Oynt ment, 


Take a pound of Sivines greaſe, one Ounce of 
Verdigreaſe, half a Scrupje of Sa! Gemme, this Oint- 
menr may be kept forty years, 1t 15 good againſt Can- 
cers and Running Sores, 1t fretteth away dead Fleſh, 
and bringeth new, and healeth old Wounds, put it 
within the Wound that it feſter nor. 


56. For Fits of the Mother. 


Take a brown Toaſt of four Eread, of the ncther 
Cruſt, and waſh it with Vinegar, and put thereto 
black Soap like as you would butter a Toaſt, and lay 
it under the Nav:;l. 


57. For the Rickets in Children, 


Take of Fennel-{ceds and Dill-ſeeds, ut moſt of the 
laſt, boyl them 1n bcer, and ſtrain jt, and ſweeten 
it with Sugar, and let tne Child drink often. Pro- 
batium. 


58. For the Shingles, 


" Take the green leaves of Colts-foor ſtamped and 
mingled with Honey, and apply it, and it will help. 
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59. To heal a Fiſtula or Ulcer. 


Take Figgs and ſtamp them with Shoo-makers 
wax, and ſpread it upon Leather, and lay 1t on the 
Sore, and jr will heal. 


60. Foy a Woman in Travel. 


Take ſeven or eight leaves of Betony . a pretty 
quantity of Germander, a branch or two of Penny- 
roval, three Mary-golds, a branch or rwo of Hyſſop, 
boyl them all in a pint of White-wine, or Ale, then 
put into it Sugar and Saftron, and boyl 1t a quarter 
of an hour more, and plve 1t to drink warm. 


61, To make a|Woman be ſoon Deliverea, 
the Child being dead or alive, 


Take a good quantity of the beſt Amber, and 
beat 1t exceeding ſmall to powder, then fſearce it 
through-a fine piece of Lawn, and fo dtink1t in 
ſome Broath or Caudle, and it will by Gods help 
cauſe the Patient to be preſently Delivered, ; 


62, For Infants troubled with VWind 
and Phlegm. 


| Gwe them alittle pure Sugar-Candy, finely bruiſed 
12 Saxifrage-water, or Scabious-water, in a ſpoon weil 
mingled together. 


63. 4 moſt Excellent Medicine to cane 
Children to breed their Tecth eaſily. 


Take of pure Capons greaſe very well Clarifi'd, the 
quantity of a Nutmeg, and twice as much of pure Ho- 
ney, mingle and incorporate them well togetl'er, and 
anoint the Childs Gums therewith three or four times 
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adaywhen it is Teething, and they will cafily break 
the Fleſh, and prevent Torments and Agues, and 
mn Griets winch uſually accompany their coming 
orch, 
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64. For Agnes in Children. 

Taxe a ſpoonful of good Oyl of Populcon, and 
pur thereto two ſpoonfuls of good Oyl of Roſes, min- 
gle them well rogether, and then warm 1t before 
the Fire, anoint the Childs Joynts and Back, alſo his 
Forehead and Temples twice a day, Chafing the 
Oyntment well in, 


65. To cauſe a Young Child 
to £0 to Stool, 


Chafe the Childs Navel with May Butter before 
the Fire, then take ſome black Wool and dip it in 
rhe Butter, and lay it to the Navi), and it will pro- 
cure a Stool : this 1: alſo good for one 1n Years, that 
can take no other Medicine, 


66. For Worms 17 Children. 


Take of Myrrh and Aloes very finely powdered, 
oft each a peny-worth, and put thereto a few drops 
of Chymical Oyl of Wormivood or Savine, and a 
htle pas ar ; make theſe up into a Plaiſter, and 
lay it to the Childs Navil. 


67. To help onethat is Blaſtea, 


Take the white of an Egg, and beat it in a Mor- 
rar, putto it a quarter of an Ounce of Coperas, and 
grind them well rogerher till ic come to an Oynt- 
inent, and therewith anoint the Sore Face, and it 
will cafe the pain, and take away the Swelling 3 __ 
when 
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when-it is well nigh whole, anoint the place with 4 


little Fopuleon, and that will make the £kin fair and | 


well again. 
68. An Excellent Salve. 


Take half a pound of Bces-wax, a pint of Sallet- ' 


Oyl, three Ounces of Red Lead, boy! all rogerher in 
a New Earthen Pipkin, keeping it ſtirring all the 
wine till It gro) vs of a darkiſh Colour, then keep it 
for Uſe, or make Sca-cloaths of it while 1t 1s hor. 

It 13 moſt approved againſt any Pain, Sore, Scald, 
Cur, Burn ; to ſtrengthen the Tack, or remove any 
Old Ach whatſocver, 


69. A Fulep of Dr. Trench for rhe 
Fits. of the Mother 


Tn the time of the Year diſti] ck Cherry 
Piony-tlawer-warer, - Cowfhp-water, Rue, or Herby- 
grace-waterz then take of rhe warers of Cow-(lip, 
Black-Cherries, Piony, Rue, of each an Ounce, ang 
add ro them water of Caſtor half an Ounce, Ci 
namon-water one Dram, Svrup of Clove- gilliflow- 
ers three drams. mix all cheſe rogerher, and take two 
ſpoonfuls ata time. of 1t, as often as you picale. 


70, For a Tympany. 
Take a handſul of the bloſſoms of Mary-Golds, 


ſtamp them, and ſtrain them, and give rhe juice . 


thercoſ to the Paticnr in a draught of Alc faſting, 
To foverg. 1 erms, A 
Food M-. Aicine. | 


Take Wormwood and Rue, of cack one Hrandfat, 


with five or fix Pepper: rg boyl them all toges . 
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In a quart of White-wine-or Malmſey, ſtrain it, and 
drink thereof. 


72, For the Bloody-flux or Sconrins. 


Take a great Apple and cut out the Core, and 
PRE pure Virgins wax, then wet a paper and 
4p1r” therein, then rake 1t up in the Embers, and 

Tet jt Roaſt till jt be ſoft, then eat of it as your 
ſflomack will give leave. 


73. For a Rhenmatick Courh or Cold, 


Take a pint of Hyſſop-water, Syrup of Gillitlow- 
ers, Syrup of Vinegar, Syrup of Maiden hair, Sy- 
rup of Colts-foot, of each one Ounce, mingle them 
all together, and drink 1t when you pleaſe. 


74. To kill aFellon. 


Take an Egg and Roaſt it hard, and take out the 
Yolk thereof, then Roaſt an Onion ſoft, and bear 
the Yolk and the Onion together, and lay it to the 
fore, and it will kill the Fellon. 


75. For the IWhitc Flux. 


Take the Powder of the Flower of Pomegranats, 
and drink it in Red Wine. 


76. For the Red Flux 


Take S)er14 Ceti, and drink it, and truſs up your 
{cli with a piece of black Cotton. 


*. 


77. For the Cancer in a Wemans Breaſt . 


Take the Dung of a Gooſe, and the juice of Ce- 
landine, and bray them well in a Mortar ge) 
au 
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and lay it to the Sore, and this will ſtay the Cancers 
and heal it, 


Q 4. ; p p 
78. For an Aguein the Breaſt. 


Take Grounſcl, Daſie-leaves and roots, and courſe 
Whezt ſifted, make a Poultels thereof with the par- 
ties own water, and lay it warm to the Brealt, 


79. For Bleeding at the Noſe. 


Take Betony and ſtamp 1t with as much Salt 25 
vou can hold betwixt your two fingers, and putit in- 
to your Noſe. 


SO. For [pitting of Blood. 
Take Smallage, Rue, Mints, and Betony, and 
boyl them well 1n good Milk, and drink it warm, 


Tojcanch the Bleeding of aIWeound 
or at the Noſe, 


There 15 15 better thing than the Powder of Bo! 
Armomack, to ſtaach the bleeding of a Wound, tae 
Powder heing Jaid upon 1t. or for rhe Noſe, to bt 
blown 1n with a Quill. Or take the ſhavings of Parc!:- 


ment, and Jay 1: tothe Wound, an :r ſtancheth and 
healerh. | 


82. To make the Gaſcoizn Powder, 
Take of Pearls, White Amer, Harts-horn;,” Eyes 


of Cra's, and. white Coral, of cach half an Qunge, . 
of black thighs of Crahs calcined, t'vo Ounces z to * 


every Ounce of this Powder pur in a dram of Ore: 
tal Eczoar, reduce them a!) jnto.a very fine P;ri oe 
and! 
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and fe.rie them, then with Harts-horn- Jelly and a 
Iittle Saffron pur therein, make it up into Paſte, 
and make therewith Lozcnges, or Trechites tor your 
Ule, | 
Get yourCrahs for this powder aboat Vzy or in Sep- 
t-mber before they be boyled; dry your Lozenges 1n 
the Air, not by fre nor Sun, 


03. For the Meerim, or Impoſthume 
in the Head. 


Take four peny-weight of the Root of Pellitory 
Spain, a Farthing weight of Spixenard, and boy] 
!hcm 1n good Vinegar, and when 1t 15 cold, put there- 
14 {poonful of Honey, and a Saucer-ful of Muſtard, 
and mingle them well rogether, and hold rhercof in 
your mouth, a ſy9cn{ul at once, and uſe this eip!:; 
or nine times, ſpitting it out continually. 


84. For Pain in the Ears. 

. Take rhe juice -of Wild Cucumbers, and put it 1n- 
to the Ears, and it aſſwagerh the Pain. Alto pur 
the Wood of green Aſh in the Fire, and fave the 
Liquor that cometh out at the End, and put it into 
the Ears, it caufcth the pain to ceaſe, and amendeth 
the Hearing : Alfo beat the juice of Wormwood,and 


drop.it into the Ears, 


85. A Precious Water for the Fye-ſicht, 
made by I, Edward the ſixth. 


Take Smalledge. Red Fennel, Rue, Vervain, Be- 
tony, Agrimony, Pimpernel, Eufrane, Sage, Celen- 
dine, of each a like quanticy, firſt waſh them clean, 

then 
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then ſtamp them, and pur them in a fair Brazen pan, 
with the powder of fourteen or fifteen Pepper-Corn: , 
fair ſcarted into a pint of good White-wine, put 
them into the Herbs with three ſpoontuls of Honey, 
and five ſpoonfals of the water of a Man-Child that 
15 ſound; mingle all rogether, and boyIrhem over 
the Fire, and when it 1s boyled, ſtrain 1t throngh a 
fine Linnen Cloath, and put it 19taa Glaſs, and ſtop 
it well and cloſe till you uſe it, and when you need, 
pur alittle thereofinto the Sore Eyes with a Feather, 
bur if it be dry, temper it with White-wine, and it 
profiretl! much all manner of Sore Eycs : This wa« 
ter was uſed by RK. Edward the Sixth. 


56. My Lord Dennies Meaicine 
; for the Gout. 


Take Bur-dock-Leaves and ſtalks, cut them (mall 
and ſtamp them very ſmall, then ſtrain them 
and cleanſe them, and when you have ſo done, 
put them into Glaſſes, and put pure Oyl of Olives 
on the rop of them, and ftop 1: cloſe from rhe 
Air, and when you would nfe ir for the Goar, 
pour it into a porringer, and warm 1t, and. wet 
Linnen Cloaths in it, and apply it warm to the 
orieved place, warming your Cloaths one afrer ano- 
ther, as they grow cold that are on. 


3. .Dr. Stephen's Sovercign IV ater. 


Take a Gallon of good Gaſcoign Wine, then taxe 
Ginger, Galingale, Cancel, Nutmeg, Grains, Cloves, 
Anni-ſceds, Carraway-ſeeds, of cacha cram 5 then 
take Saze., Mints, Red Roſes, Tnyme, Pcllirory, Roſe- 
mary, Wild Thyme, Camomile, Laycnder,  0Y 

a hand. 
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a handful, then bray both Spices and Herbs, an and 
put them all into the Wine, and let them ſtand for 
twelve hours, divers times ſtirring them, then diſtill 
11 an Alembeck, bu: keep that which you diftil firſt 
by it ſelf, for thar is the beſt, but the other 15 good 
alſo, but not ſo good as the firſt. This water com- 
ferteth the Viral Spirits, and helpeth inward Diſea- 
ſes which come from Cold ; 1t helpeth - Conception 
in Women that are Barren, and killeth Worms in 
the body, it cureth the Cold Cough, and helperh 
the Tooth-ach, it comforteth the Stomack, and cu- 
reth a ſtinking Breath, 1t preſerveth the body 1n 
good liking, and makes them look Young, 


88. TheWater called Aqua Mirabilis 
& Pretiola, made by Dr. Wil- 
loughby. 


Take of Galingale, Cloves, Mace, Cucubes, Gin- 
ger, Cardamum, Nutmegs, Mellifor, Saffron, four 
Ounces, and beat a!l thele into Powder, Agrimony- 
water the quantity of a dram, and ſomewhat more 3 
then take of the juice of Celendine half a pint, and 
mingle all theſe rogether with a pint of good Aqua - 
Vitx, and three pints of good White-Wine 3 put all 
theſe together in a ſtill of -Glaſs, and let it ſtand to 
all! Night, and on the Morrow Difti] it with an eaftc 
Firc as may be. This water diflolverth the Swelling 
of rhe Lungs without any Grievance, and helperth, 
and comforreth them being wounded, and {ufteretl1 
not t?] Je biood to purr1fie; he ſhall never need to be ler 
blood rnat uferh tits water, 1t ſuffers not the Heart 
to Dura, nor Melanchoily, nor kheum to have Do- 
minion above Nature; it alſo expelleth Rheum, .and 
por:feih the S:omack, eg 70 
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89. To make Allom-water. 


Take a pound of Allom, and beat 1t to powder, 
then take a Gallon of Clean water, and ſet 1t on the 
Fire, letting it boyl till all the Allom be melted, chen 
take it off the Fire, and when it 1s cold, pur it into 
a Glaſs, and keep it for uſe, 


go. To make an Excellent Eleftuary 
called the Elefluary of Life. 


. Take S:orlegio, Morre, Gentiana, Grandoyet, and 
Zalaom, of each a like quantity, ſtamp them and 
ſtrain them, and mingle them with Honey that hath 
been well boyled on the Fire, and ſcummed clean : 
This 1s Excellent ' for Sickneſs in the Stomack, or 
pain in the Belly, Heart or Head, or for thoſe that 
are bitten with any venemous beaſt, or Poyſoned 3 
it muſt be taken in water three or four (poonfuls at 
a time in the Morning, Faſting 3 if the Diſeaſe be of 
any long time ſtanding, he muſt drink it fifteen dayes 
rogether, and he will be whole. Probatum. 


91. Azainſt heat of the Liver. 


Take Fennel, Endive, Succorv, Plantain, of cach 
alike, Diſtil them with Red Wine and Milk; and uſe 
1: every Morning, nine Spoonfuls at a time, with a 
draught of Wine and Sugar, or clſe five ſpoonfuls 
tnercof alone. 

02. For Swooning Fits. 

For Swooning, and weakneſs of the Heart in Fea« 
ver and Sicknels, or if 1t come* from other cauſe, 
ſtamp Mints with Vinegar, and a little Wine, if the 
Pazicnt 
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patient have no Feaver, then toatt a bit of bread nl 
It be almoſt burnt, and put it therein ri] ir be well 
ſoaked, then put 1tin the Noſe of the patient, and 
rub h1s Lips, Tongue, Gums Teeth, and Temples, 
and let him chew and ſuck the motſtneſs thereof, and 
ſiyallow 1t, 


93. .A Water for the Eyes, to makg a Man 
ſee in forty days, who hath been Blind ſe- 
ven Years before, if he be under fifty 
Years of Age. 


Take Smalledge, Fennel, Rue, Betony, Veryain, 
Agrimony, Cinquefoil, Pimpernel, Evye-bright, Ce- 
landine, Sage, of each a quartcrn, waſh chem clean, 
and ſtamp them, do them 1n a fair maſhing-pan, pur 
thereto a quart of good White-wine and the powder 
of thirty Pepper-corns, fix ſpoonfuls of Live Honey, 
and tcn ſpoonfulsof che Urine of a Man-Child thar 
15 wholſome, mingle them well rogerher, and boy] 
them till half be waſted, then take it down aud ſtrain 
Ir, and afterwards Clarthie it, and pur 1c into a Claſs 
Vefcl well ſtopr, and put thereof with a Feather 1n- 
roghe Eycs of the blind, and let the patient uſe this 
Metlicine at Night when he gocth to bed, and-with. 
in forcy dayes he ſhall ſee : Ir 1s good for all manner 
of fore Eyes. Wild Tanfie-water 1s good for the Eye. 
i:zht, and eating of Fennel-ſecd 15 good for the ſame. 

94. For a Web in the Eye. 

The Leaves of white Honcy-Suckles, and Ground- 
ivy, of cach a like quantity ground, rogerher, and 
pur every day into the Eye, Cureth*” the Web. Or 


Elſe $.urt burntina Flaxen coalth, and rempered with 
Honcy 
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Honev, and with a Feather annointed on the Eyc- 
Iids, killeth worms That © annoy the Eye-lids. 
95. For moiit Scabs after the 
S211: 7/6 Pox 


Take Laiis Ca'amin: "Liang of Gold and $:t- 
ver, of ea ch get rtang,” Brimſtone and Ceruſe tn 
Ounces, ring all theſe 1ntoa fine po: yder, ana then 


[2 at a) Cr 1 1n a Morcar with fo mnch Barrows-preafſe 
as 1 ſuſicient to make it up 11 an Oynrment, and 
annoint the places therewith Ry ening and Norning, 


96. To bring aown the Flowers. 


 Takeof Alligant, Muſkacine, or Clazet a pint, burn 
It, and ſieeten 1t well with Sugar, put thzreto two 
ſpoon! {uls of Saller-Oyl; then take a good Bead of Am- 
ber 1n powder 1n a ſpoon, with ſome ofthe Wine 
afterir: Take this Evening and Morning, 


97. To ſtay the Flowers. 


Take Amber, Coral, Pearl, Jeat, oſcachalike, grind 
t1em toa fine pow der, and ſcarſe them, take there- 
of as much as will lye upona fix-pence with Conſerve 
of Quirices, and drink a draught of New milk aftcr 
It: Uſe this every Morning. 


go. To cure Corns. 


Take beans, and chew them in your mouth, and 
tye faſt ro your Corn, and itwill help : Do this at 
Night. 


99. 20 make Oyl of Roſes. 
Take Red Roſc-leaves a good quantity, and ſilamp 
in a M{ortar, and pur thereto Oyl-Olive, and let 1t 


ſtand 
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ftand in the Sun twelve dayes, and then put itin a 
Glaſs, and bind the Glaſs faſt about with Ropes of 
Hay, and (et 1t in a pan full of water, and let jt boy! 
ſoftly ewo hours, and then let it coo!, then pur it in 
{mall Glaflcs, and pur theretothe Leaves of Red Rotes 
all whole, and ſtop it faſt, and ſet it in the Sun for 
{xteen dayes, and (o uſe it at your nced, 


100. For any Itch, or Breakin out. 


Take Frankincenſe, and beat 1t ſmall in a Mortar, 
and mingle 1t with Oyl of Bayſe, and therewith an- 
noint all over, and 1t will deitroy the Itch, 


101. For the Piles after Child: Birth, 


Make a Bath of Worm-wood, Southern-wood, C1- 
namon-Rinde, and the bark of Ca/ia Fifula boyled 
well in Wine ; when the Woman delivered goeth 
forth of the Bath, put Bombace,or Cotton with pow- 
der of Alloes mixed with Oyl of Penny-royal, unto 
her lower parts. 


102, For a Stitch in the Side. 


Take three handfuls of Mallows, boyl them in a 
little raw Milk,” and put thereto a handful of Wheat- 
bran, and ler them boyl together, and then wring 
out the Milk, and lay it hot to the Sarch, apply it 
often. Or take a few leaves of Ruc and Yarrow, ſtamp 
them together, and wring out the Juice and drink 1t 
with a little Ale. 


103. For aTertian, cr donhle Tertian Apne, 


Take a good quantity of Celandine, a ſpoonful of 
Salt,and the bigneſs of an Egg in Leven, and as much 
Alligant and Spaniſh Soap, ſtamp them well ina Mor. 

rar 
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rar, and make a Plaiſter of them, and apply rhem 
to the Patients feer one hour before the coming 
of the Fir, add thereto four or five Yolks of Eggs: 
Or take of Anni-ſeed- water the beſt you can get, 
half a pound of Qyl of Vitriol, ſhake them well to- 
gether, and drink one or two ſpoonfuls thereof an 
hour before the Fit comes, 


104. For tve Spleen. 


Boyl the Rindes and Reys of an Aſh-Tree very 
tender in White-wine, and drink a good draught 
thercof tor fix or ſeven Mornings together, and it 
will much eaſe the Patient : when you drink this, a- 
noint the Spleen with Ungventum Dialthea every 
Morning, and Evening, applying alſo a Plaiſter of 
M-lilot to the place. 


105. An Excellent Powder for the 
Greer Sickneſs. 


Take four Scruples of Gentian made into fine Pow- 
der, of Raſpr Ivory, and Harts-horn, of cach two 
Scruples, make theſe into fine Powder, and give 4 
ſpoonful thereof with Whire-wine or the like at once. 


105. A Drink that healeth all Wounds 
without any Plailter or Oynt ment, or 
without any Taint moſt perfel!y. 

| Taxe Sanicle,Milfoil, and Buple,of each a like quan: 
tity, ſtamp them in a Mortar, and temper them with 
Wine, and give the fick that is wounded to driti 
twice or thricea day till he be whole : Bugle holdeth 
pen the wound, Milfoil cleanſeth the wound, Sanicle 
healerh itz but Sanicle may not be given to him that 1s 

hurt 
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hurt in the Head, or in the Brain-pan,for it 18 dange- 
rous. This is a good and Tryed Medicine. 


107. For Pricking of a Thorn. 

Take of Violet-Leaves one handſul, ſtamp them 
rOpether, and take a quantity of Boars greaſe, and of 
Wheat-bran one handful, ſct 1t on the fire in clean 
water, and make a Plaiſter thereof, and lay ir co the 
Gricf, | | 
103, To make Oyl of St. John's Wort, good 

for any Ach or Pain, 

Take a quart of Sallet-Oyl, and put thereto a quart 
of Flowers of St. Fobn's Wort well picked, ler them 
Ive therein all the Summer, nit the ſcecds of the Herb 
be ripe, the Glaſs muſt be kept warm, cither in the 
Syn, or the Water all the Summer, till the Seeds be 
ripe; then put in a quart of .St; 7obr's-wort-Secds 
whole, and (olet 1t ſtand ewelve hours, the Glaſs be- 
1ng kept open,then you muſt boyl the Oyl eight hours, 
the water in the Pot full as high as the OyLin the 
Glaſs 3 when it 1s cold ſtrain ir, that the Seed remain 
notin 1t,and ſo keep it for your Ute, 


109. For the Tiſſick. 


Take two ounces of Licorice ſcraped andbruiſed, 
of Figs three ounces, of Agrtmony,: Horehound, 
Enula Campana, of each a handful, boyl them all to- 
gerher ina Gallon of water, till the half be waſted, 
then ſtrain the Herbs from the juice, and uſe it early 
and late, Alſo for the dry Tiſlick, ſtamp Fennel- 
Roots, and. drink the juice thereof with « White- 
. WING, 
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110, To make Oyl of, Fennel. 


Put a quantity of Fennel berween two Tile-ſtoncs, 
l or plates of Iron, make them very hor, and pres out 
the Liquor 3 and this Oyl w1ll keep a great whule, for 
. It 1s good for the Tifhck, dry Scab, Burning, and 
Scalding. 
111i. To make the Black, Plaiſter for 
all manner of Griefs. 

Take a quantity of Oyl-Olive, a quantity of Rcd 
Lead, boyl theſe together, and fiir them with a Slice 
of wood continually tu] ir be black, and ſomewhar 
thick; then take ir off the Fire, and put in 1t a pen- 
ny-worth of Red wax, and a pound of Rofin, and 
ſet it tothe Fire again, but do not blaze it, and fir 
It, then take it off and let it ſtand till it be cold, and 
make it in a lump : It 1s good fora new Wound, or 
to ſtanch blood ; pour a little of it in a diſh, and it ir 
ſtick faſt to the Diſhes fide, then it 15 enough, keep 

it for your uſe as need requireth, 


EF I'NTS:. 


W 


14 


—___ 


Beantifying Waters, Oyls, Ointments, 
and Powders, to Adorn and add Love- 
lineſs to the Face and Body. 


I. To make the Hair very Fair, 


Aſh your Hair very clean, and then 
take ſome Allom-wtater warm, and 
with a Sponge moiſten - your Hair 
therewith, and it will make it fair. Or 
you may make a Decottion of Turmerick, Rubarb, 
or the Bark of the Barbary-Tree, and ſo it will re- 
ccive a moſt fair and beautiful Colour. 


2. Another. 


Take the laſt water that 1s drawn from Honey, and 
waſh your head therewith, and it will make the Hair 
of an Excellent fair colour, but becauſe 1t 15 of a 
ſtrong ſmell, you muſt perfume 1t with ſome ſivcet 
Spirit, 


3. To make the Haiy grow thick, 


Make a ſtrong Lye,then take a good quantity of Hy1- 
ſop-Roots, and burn them to Aſhes, and mingle the 
Alhes and the Lye together, and therewith waſh your 
Head, and it will make the Hair grow 3; alſo the Aſh- 
es of Froggs burnt doth encreaie Hair, as alſo the 
Aſhes of Goats-dung mingled with Oy!, 


4 To 


4. To make the Hair Grow. 


Take Marfh-Mallows, and boyl them, Roots and 
f All, and waſhthe head therewith, and it will grow in 
* a ſhorrtime: alſo take a good quantity of Bees, and 
dry them 1n a ſteve by the Fire, and make Powder 
of them, and temper it with Oyl-Oltve, and anoint 
rhe place where the Hair ſhould grow-: alto take the 
- Oyl of Tartar, and! warm 1t, and anoiuit any bald 
Head therewith, and it will reſtore the Hair again 

| inaſhorttime. 


| 5. To make the Hair Fair. 


V - Take the Aſhes ofa Vine burnt, of the knots of 


Barley-ſtraw, and Licorice, and Sow-bread, and di- 
{til chem rogerher in fair water, and waſh the Head 
with it; alſo ſpxinkle the Hair while it 15 Combing 
1 withthe Powder of Cloves, Roſes, Nutmegs, Carda- 
4 mum, and Galingale, with Roſe.water ; alſo the 
Head being often waſhed with the DecoMon of Beech- 
Nut-Trees, the Hair will become Fair. 


6. To make the Hair grow. 


Take Haſle-Nuts with huſks and all, and burn 
them:to Powder, then take Bezech-maſt, and the 
leaves of En:l2 Campana, and ſtamp the Herb and the 

' Maſt together, then ſeeth them together with Honey, 
- and anniat the Place therewith, and ſtrew the Pow- 
der thereon, and this will make the Hair grow. 


7. Totake away Hair. 


Take the Juice of Fumitory, mix 1t with Gum-A 
ravick, then Jay 1t on the Place,the Hairs firſt pluck- 
ed out by the Roots, and it will never permit any 

: more 
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more Hatir to grow on the place: Alſo anoint your 
Head with the juice of a Glo-worm ſtamped, and it 
- hath the ſame Virtue, 


0d. For the Falling of Hair. 


Take the Aſhes of Pigeons-dung im Lye, and waſh 
the Head therewith ; allo Walnut-leaves beaten with 
Bears-ſuer, reſtoreth the Hair that 1s plucked away. 
. Alfo the Leaves and middle Rinde of an Oak ſodden 
in Water,and the Head waſhed therewith is very good 
for this purpoſe. 


9. To make the Face Fair. 


Take the Flower of Beans and Diſtill them, and 
waſh the Face with the Warcr ; ſome ſay, that the 
Urine of the Party 1s very good to waſh the Face with- 
all, to make 1: Fair. 


10, Fer Cleanſing the Face and Skin. 


If the Face be waſhed with the Water that Rice is 
 ſoddenan,it cleanfeth the Face,and raketh away Pim- 
PlES, 


11. A later to Adorn the Face. 


Take Eggs cut 1n pieces, Orange-peels, the Roots 
of Melons, each as much as 1s ſuthcient, in a large 
Veſſc] with a longNeck,Diftll by an Alembeck,with a 
ſtrong and careful Fire. 


12. To Beautifie the Face. 


Take of Cuckow-pinile a pretty quantity, bruiſe 
the thick parts with Roſe-water, dry them by the 
Sun three or tour daycs, then pouring more Roſe-wa- 
cr On it, ule 1t, > 
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13. To make the Face look, Youthful. 


Take two Ounces of Aqua-vite, Bean-ilower-wa- 
ter, and Roſe-water, each four Ounces, Water of 
Water-Lillies ſix Ounces, mix them all, and add to 
them one Dram of the Whiteſt Tragacinth, ſer jr in 
the Sun fix days, then ſtrain it throagh a fine Lin- 
nen-Cloath, waſh your Face with it in the Morning, 
and do not wipe 1t off. 


1.4. A later to take away Wrinckles in 
the Face. 


Take of the Decotion of Briony and Figgs, each 
a like quantities, and waſh the Face with it, 


15. An Excellent Water called Lac 
Virgints, or Virgins Milk, to zake 
the Face, Neck, or any part of 

the Body fair and white. 


Take of 4lymen Plunoſphalf an ounce, of Camphire 
one ounce, of Roch-Allom one ounce and a Dram, 
« Sal Gemmi half an Ounce, of white Frankincenſe two 
Ounces, Oyl of Tartar one Ounce and half, make all 
theſe into moſt fine Powder, and mix it with one 
quart of Roſe-water, then fer 1t in the, Sun, and let 
It ſtand nine days, often flirring it, then take Licharge 
of Silver half a pound, tear it tine, and ſearle it, then 
boyl it with one pinr of White-wine-Vinegar till on? 
third part bc conſumed, ever ſtirring it with a ſtick 
while 
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While 1t boyleth, then Diſtil ir by a 7hitter. 
run through a Jelly-bag, then key ir 1 
Via!, and'when you will uſe rio ww 
drop of the one, aud a drop 0! 

your hand, and it wil be like Milk, 
£457 Virgims ; waſh your Face, or ar; 5. 
body therewith, it 1s moſt precious for the * 


I 6, T's take away Sun-burn, 


Take the juice of a Lemmon, and arlittle Bay-Salr, 
and waſh your face or hands with it,and let them dry 
or themſelves, and waſh them again, and you ſhall 
find all the Sun-burn' gone. | 


7. To make the Face very Fair. 


Boyl the Flowers of Roſemary in White-Wine 
with the which waſh your Face ; alſo if you drink' 
thereof, 1t will make you have a ſweet breath. 'Alfo 
to make the Face white, make Powder of the Root 
of Serpentine, and of powder of Szpiz, and mingle 
them with Roſe-water, and let it ary, and then let 
It be put to the ſame water again, and dry again; do 
this four or five tifnes, and then uſe to anoint the 
face therewith, 


18. To Clear the Shin and make it white. 


. Take freſh Boars greaſe, and the white of an Egg, 
and ftamp them rogerher with a little powder of Bays, ' 
2nd therewith anoint the Skin, and it wall clear the 
Viſage, and make it white, , 
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19. Totake away Freckles in the Face. 


Anoint your Face with Oyl of Almonds, and 
drink Plantain-water, or anoint your Viſage well 
and often with Hares blood. 


20. Fo Smeoth the Shin. 


Mix Capons greaſe with a quantity of Sugar, and 
let 1t ſtand for a feiv dayes cloſe covered, and it vill 
turn toa clear Oyl,with which anoint your Face, 


Ld 
21. Toblanch the Face 


Take the pulp of Lemons, and take out the Ker- 
nels, and put ro them a quantity of fine Sugar, D! - 
ſtill theſe, and keep the water to waſh your Face 
every Night. 


22, For Meorphew, or Scurf of the 7; 
Face or Skin. 


Take of Brimſtone beaten into Powder two Onn- 
ces, mix it with as much black Soap that ſtinkerh, 
and tye the ſame 1n a Linnen Cloath, and let it hang 
in a pint of ſtrong Wine-Vinegar, or Red-Roſe- Vine- 
gar, for the ſpace of ezghr or nine days; and there- 
with waſh any kind of Scurf or Morphew, either in 
Face or Body, dipping a cloath in the Vinegar, and 
rubbing 1t therewith, and ler it dry of it ſelf. Alto 
drink the water of Strawberr:cs Diſtilled, or Tin&ure 
of Strawberries, it certainly killeth Morphew or 
Scurt, 
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3. For taking away Spots in the Face, 
after the Small-Pox. 


Mix the juice of Lemons with a litrle Bay-Salt, and 
touch the Spots therewith often-times in a day, for 
It 15 exccllcnt good. 


24. A good Oynt ment for the ſame. 


Take Oyl of ſweet Almonds, Oyl of white Lillies, 
of either one Ounce ; Capons greaſe, Goats 'T allow, 
of cach four Drams, Litharge of Gold one dram and 
half, Roots of Briony and of Treos, of either one 
Scruple, Sugar-Candy white one Dram, make Powder 
of all thoſe that may be brought into Powder, and 
{earſe them, then put them all 1m a Mortar together, 
heat them rogether, and in the working put chereto 
| Roſes, Bean-tlower, and white-Lilly-water, of each 
\\Þ a good ipoonful, put 1n+ by little and little, and ſo 
= Go. work them together nil] they become an Oyntment 3 
anoint your Face and Hands with 1 It every Even- 
ing, and in the Morning waſh it away 1n water boy- 
led with Barley, Wheaten-bran, and "_ Seed of 
Mallows, 


| 25. Totake awa a) the Holes or Pirs in the 
| Face by reaſon of the Small- Pox. 


For helping of this Accident T have trycd may 
things, and the bcft means I have found, 1s to wa 

_ > the Face one day with the Diſtilled water of ſtrong 
Vinegar, and che nexr day _ the water wherein 
Bran and Mallows have been boyled, and continue 

this 
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this twenty days or a Month together. 


26. For Readneſs of the Hands or Face 
after the Small-Pox 


Take Barley, Beans, Lupines, of cach one handful, 
bruiſe them all in a Mortar groſly, and bov! them 1n 
three pints of water till it grow thick like a Jeſly,then 
ſtrain 1t, and anoint the Face a:1d Hands three or 
four times a day, for three or four days together, and 
then wet the Face and Hands as often with this w#a- 
ter following. 


27. Another. 


Take Vine-leaves two handfuls, Bean- flower, Dra- 
gon, Wild Tanfie, of either one handful, Campliire 
three Drams, ewo Calves Feet, the pulp of three Le- 
mons, a. pint of raw Crezm, ſhred the Herbs ſmall, 
as alſo rhe Lemons, and break, and cut the Calves 
Feet ſmall, then mix them togerher, and Diſti] it 1n 
a Glaſs Still, and uſe it. Alſo the Water of May-dew 
15 excellent good for any high Colour, or Redneſs 1n 
the Face, 


28, For Pimples in the Face. 


Waſh your Face with warm water when you go to 
bed, and letirdryin ; thentake the white ofan Egg. 
and pur it into a Saucer, and fet it upon a Chafing-- 
diſh of Coals, and pur into it a piece of Allom ; bear 
it together with a Spoon till it become thick, then 
make a round Ball, and therewith anoint rhe Face 
where the Pimples are. - 

F.3- 29. For 
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29. For Heat and Swelling in the Face. 


Boyl the leaves of Bloſſoms of Roſemary, either in 5 
Whirte-wine, or fair water, and uſe ro waſh thy hands 
and face therewith, and ir will preſerve thee from all 
fuch inconvemences, and alſo make both thy face and 
hands very ſmooth, : 


Se <A I 


30. For a Red Face. 


- Take Brimſtone that is whole,and Cinamon,of either 
of them an even proportion by weight, beat them into 
ſmall Sonenr; and fearſe 1t through a fine Cloath up- 
on a ſheer of white paper tothe quantity of an ounce 
( or more, and fo by even proportions in weight, min- 
1 gle them together in clean Clarified. Capons, greaſe, 
18 and temper them well together till they be well mol- 
hfied, then pur to it a little Camphire to the quanti- 
ty of a Bean, and fo put the whole ConfeQion in a 
Glaſs, and uſe it, 


3t. To take away Pimples. 


Take Wheat-flower mingled with Honey, and V1- 
negar, and lay it upon them. 


32. An Excellent Oyntment for an In- 
flamed Face, 


Take an Ounce of the Oyl of Bayes, and an Ounce 
| | of Quick-Sllyer, and pur them in a bladder together 
| with a ſpoonful ofs faſtzng-ſpittle, and then Rub _ 
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well rogether, that none of tlie Quick-Sllver be ſeen; 
rake of this Oyntment when it is made, and anoint 
the face therewith, and it will heab1t well and fair 

Proc ed true. 


33. For a PFich Face. 


Take three Yolks of Eg95 raw, as much in quintt- 
of freſh Butter, or CTapons greaſe without Salt, Cam - 
phire two penny-worth, Red-Roſe-water half a pint, 
two Grains of Civet, and boyl all theſe rogerher 1n a 
Diſh, then ſtrain them through a clean Cloth, ard 
ſer it to cool, and take the uppermoſt, and uſe it, 


34. To make the Skin 
IWhite and clear. 


Boy! two Ounces of French Barley in three pints of 
Conduit-water, change the water, and put in the Bar- 
ley again; and do this till yourBarley do not diſcolour 
the Water, then boyl the laſt three pints to a quart, 
then mix half a pint of White-wine therein, and 
when ir 1s cold, wring the juice of two or three good. 
Lemons therein, and uſe it for the Morphew, hear of 
the face, and ro clear the 1kin, 


35. Aa Excellent Pomatum to clear 
the Shin, 


Waſh Barrows greaſe or 'Lard often times in May- 
dew, that hath been clarified in the Sun, till it be 
exceeding white 3 then take Marſh-Mallow-Roots, 
ſcraping off the out-ſides, make thin lices of them, 
and mix them, ſet them to macerate in a Baineo, 
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nd ſcum it well ti!l it be Clarified, and will come to 
rope, then ſtrain it, and put now and then a ſpoon- 
ful of May-dew therein, beating it till it he through 
cold 1n ofren change of Ixy-dew, then throw away 
that Dew, and pur it in a Glaſs, covering it with 
MYay-dew, and to keep it for your Uſe. 


36. To take away Spots and Freckles from: 
the Face ard Hands. 

The Sap thatiiJueth out of a Birch-Tree in great 
NET. . , , 
aMunaance,being opened in March or Avril.and a Glaſs 
Receiver {ct under it to Receive it: This cleanſerh 
the Skin cxcellently, and, maketh it very clear, be- 
ing waſhed therewith. This Sap will difioive Pearl, 
a SECrEt not known to many, 


37. Totake away Freckles and Morphew. 


Waſh your Face m the wane of the Moon with a 
Sponge, Morning and Evening with the Diſtilled wa- 
ter of Elder-leaves, letting it dry into the Skin; you 
muſt Diſtil your Water in May. This IT had from a 
Trayeller, who tarch Cured himſelf thereby, 


38. TomaketheTeeth waite and ſound. 


Take a"quart of Honey, and as much Vinegar, and 
haif fo much White-Wine, boyl them together, and 
waſh your Teeth therewith now and then, 


29. A Dentrifice toWhiten the Teeth. 


Take of Harts-horn and Horſes Teeth, of each two 
ounces, 
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ounces, Sea-ſhells, common Salt, Cypreſs-Nuts, cach 
one ounce, burn them together inan Oven, and make 
a powder,and work it up with the Mucilage of Gum. 
Tragacinth, and rub the Teeth therewith, 


40. To makethe Teeth white as Tvory. 


Take Roſemary, Sage, and a little Allom and Ho- 
ney, and boyl them together in fair Running-water, 
and when it 15 well boyled ſtrain out the fair water, 
and keep 1t in a glaſs, and uſe 1t ſometimes to waſh 
your Mouth and Teeth therewith, and it will make 
them Clean : Alſo waſh your Teeth with the Decogi- 
on of Lady Thiſtle-Root, and it will cleanſe and faſten 
the Teeth and the fore Gums made whole ; allo the 
Root of Horc-hound drunk or chewed Faſting, doth 
quickly heal the Gums, and maketh the Teeth clean ; 
Strawberry-lcaves alſo cleanſeth the Teeth and Gums 
a ſure and tryed Experiment. 


41. To make the Tecth white. 


Take one drop of the Oyl of Vitriol, and wet the 
Teeth with it, and rub them afterwards with a courie 
Cloath; although this Medicine be ſtrong fear jt n2t, 


For 4 Stinking Breath. 


Take two handfuls' of Cummin, and ſtamp it to 
powder, and boyl it 1n Wine, and drink the Syrup 
thereof Morning and Evening for fifteen dayes, and 
It wil help. Proved, 
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43. To make the Breath Sweet. 


Waſh your Mouth with the water that the ſhells of 
Citrons have been boyled 1n, and you will have a ſweet 
Breath, 


44. To Sweeten the Breath. 


Take Butter and the juice of Featherſew, and tems 
per them with Honey, and take every day a ſpoon- 
ful. Alfo rheſe things ſweeten the Breath, the Ele- 
&uary of Aromaticks, and the Peel of Gitrons, 


45. To Cleanſe the Mouth. 


fr is good to cleanſe the Mouth every Morning by 
rubbing the Teeth with a Sage-leaf, Citron- peels, or 
with powder made with Cloyes ahd Nutmegs;forbear 
all Mcars of ill Digeſtion, -atid raw Fruits, 


46. For Running in the Ears. 


Take the juice of Elder, and drop it into the Ear 
of the Party grieved, and it cleanfeth the Matter and 
the Filth thereof; alſo the juice of Violers uſed, 1s 
vcry good for the Running of the Ears. 


47. For Eyes that are Blood-ſnot. 


Take the Roots of Red Fennel, ſtamp them, and 
wring, out the juice,then remper it with Clarified Ho- 
ney, and make an Oyntment thereof, and anoint the 
Eyes therewith, and ic will take away the —_— 
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48. Tomakethe Hands Whive + 


Take the Flower of Beans, of Lapines, of Starch- 
Corn, Rice, Orice, of each fix Ounces ; m1x chem 


and make a powder, with which wath.your Hands int 
Water. 


49. A Delicate Waſhing Ball. 


Take three ounces of Orice, half an Ounce of Cy- 
preſs, two Ounces of Calams Aromaticis, one Ounce 
of Roſe-leaves, two Ounces of Lavender-Flowers 3- 
bcat all theſe rogerher in a - Mortar, fearing , them 
through a fine ſcar{e, then ſcrape ſome Cafiile- ſoap, 
and diſſolve it in Ruſe-warer, mix your powders there- 


with, and beat chem in a Mortar, then make thenrup 
in. balls, 


Jo. For the Lips chopt. 


Rub them with the Sweat behind your Ears, and 
this will make them ſmooth, and well colourcd. 


5l. To Prevent Marks of the 
Smalil-Pax. 


Boyl Cream to an Oyl, and with that. anoinrrhe | 
whales with a Fe. ther as ſoon as they begin to dry, , 
and kecp the Scabs alwayes moiſt therewirt: ; Is 
vaur Face be ancinte.t almoſt eyery | alt hour. 
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52. To take away Child-Blains in the 
Hands or Feet. 


Boyl half a Peck of Oats in a quart of water till it 
grow dry; then anoint your Hands with Pomatum, 
and after they are well Chafed, hold them within the 
Oats as hot as you can endure them, covering the 
Bowl wherein you do your hands with a double Cloath 
to keep 1n the ſteam of the Oats; do this three or 
four times, and it will do : You may boyl the ſame 
Oats with freſh water three or four times, 


53. Totake away Pock-holes, or any 
Spots in the Face. 


Wet a Cloath in White-Roſe-water, and ſet it all 
Night to freeze in the Winter, then lay it upon your 
Face till it be dry ; alſo take two or three Poppies, 
the reddeſt you can get, and quarter them, taking 
out the Rernels, then Diſtil them in a quart of red 
Cows-Milk, and with the water thereof waſh your 
Face, 


J4. An Excellent Beauty-water, uſed 
by theD. of C. 


Take of white Tartar two drams, Camphire one 
dram, Coperas half a dram, the whites of three or 
four Epps, the juice of a couple of Lemmons, Oyl 
of Tartar four Ounces, and as much Plaintain-water, 
white Mercury a penny-worth, two ounces of bitter 
Almonds z hcar all theſe to powder, and. mix them 
with the Oy! end ſome water, and then boyl 1t upon 
2 
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4 gentle Fire, ſtrain it, and ſo keep it; when you 
uſe it, you muſt firft rub your Face with a Scarlet 
cloath, and at Night waſh your Face with it, and in 
che Morning waſh it off with Bran and White-wine. 


55. Againſt a ſtinking Breath, 


Take a handful of Wood-bine, and as much Plan- 
rain, bruiſe them very well, then take a pint of Eye- 
ſelr, and as much water, with a little Honey and Al- 
lom z keep all theſe waters together in a Glaſs, and 
waſh your mouth well therewith, and hold tt in your 
Mouth, and it will deſtroy all Cankers, and Cure a 
ſtinking Breath, and preſerve the Teeth from rotten- 
nels, 


56. To procure an Excellent Colonr 
and Complexion in the Face, uſed 


by the C. of S. 


Take the juice of Hyfſop, and drink it in a Morn- 
ing Faſting, halfa dozen ſpoonfuls in Ale warm ; it 
will procure an excellent Colour, 1s good for the Eye- 
ſighr,deſtroyeth Worms,and 15good for the Stomach, 
Liver, and Lungs. 


57. Tokeep the Teeth white, and kill 
VI/orms. 


 Takea little Salt in a Morning Fafting, and hold 
It under your Tongue till 1t be melred, and then rub 
your Teeth with 1t, 
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598. To procure Beauty, an Excel- 
leat IV aſh. 


Take four ounces of Sublimate, and one ounce of 
Crude-Mercury, and beat them together excecding 
well in a wooden Mortar, and wooden Pefile; you 
muſt do ir at leaſt fix or eight hours, then with often 
change of cold water,take aay the Salts from the Sul 
Iimate, change your water rwice eyverv day at leaſt, 
and 1a (even 0. eight daves 1r will 5e dulcited.and then 
It.1s prepared 3 lay it on with Oyl of white Poppy. 


'} 59. . A Beanty-water for the Face, by 
tt Madam C3. 


Take Lye that 1s nor ro9 ſtrong, and yur two peels 
of Oranges, and as much Cirron-5.ol, Blooms of 
Camomile, Bay-lcaves, an.l Myrid: hate, of cach a 
handiu!, of Agrimony * £9 Or three curices, Or Bare 
ley-ſtra » chopt 1n pieces a handful, as much Fcnu- 
greek, a pmt of Vine leaves, two orithree handtuls 
of Broom-blofloms z pur all theſe 1rto the Lye, and 
1198; rhingle them together, and ſo wath the Head-there- 
4138 with, pur co ita little Ciramon and M+ rrh, let it 
We! | ſtand, and wath your Face therewith eve y Excmng.: 
It is good to wath the Head, and to comfort the 
Brain and Memory. 


60. Azainſt fiinkof the Neſtrils 


a gt. :.; 


| Take Cloves, Ginger, and Calamint, of each a lie 
| cnantity, boyl them mn Whnte-wine, and therewith 
waſh the Mole within 3 then put in the powder of P1- 
1! [Cum 
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ritrum to provoke one to ſneeze: It there be Phlegm 
in the Head, you muſt firſt purge the Head with 
Pills of Colchie, or of Hizwa picra : Or If the ſtink of 
the Noſe come from the Stomach, Purge firſt. 


61. To makethe Hands white. 


To make the Hands white and ſoft, take Daffodil 
 inclean water till it grow thick, and put thereto pow- 
der of Cantarium, and ſtr them together, then put 
thereto raw Eggs, and ſtir them well together, and. 
with this Oyntment anoint your Hands, and within 
three or four daycs uſing thereof, they will be white 
and clear. | 


62. Aſweert Water for the Hands. 


Take of the Oyl of Cloves,Mace or Nutmegs, three 
or tour drops only, and mingle i- with a pinr of fair 
water, {tir ng them a'pretry while togerher 1n a Glaſs 
having a narrow mouth, nll they are well mingled 
rogerher, and waſh your hands therewith, and 1t 
will be very {weer water, and will cleanie and wht 
ten the hands very much. 


63. For Heat and |Worms in the hands. 


Bruiſe alittle Chick-weed, and boyt 1t in Running- 
water, til! half He waſted away, and wath your hands 
In it as hot as vcn can ſuffer 1t, for rhe ſpace of fix 
days, and it will dive avay the Hear or Worms 1n 
tie Hands, 


64: To. * 


Or Tr ITO 
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64. To make the Nailsgrow. 


Take Wheat-flower and mingle it with Honey,and 
lay itto the Nails, and 1t will help them. 


65. For Nails that fall off. 


Take powder of Agrimony, and lay it on the 
place where the Nail was, and it will take away the 
aking, and make the Nails grow. 


66. For cloven Nails. 


Mingle Turpentine and Wax together, and lay ir 
on the Nail, and as it groweth cut it away, and it 
will heal. 


67. For Wails that are Rent from the fleſh. 


Take ſome Violets and ſtamp them, and fry them 
with Virgins wax and Frankincenſe, and make a Plai- 
ſter, and lay it to the Nail, and it will be whole, 


68. Another. 


Anoint your fingers with the Powder of Brimſtone, 
Arſmck, and Vinegar, and in a ſhort time you ſhall 
bnd preat eaſc. 


69. For Stench under the Arm-holes. 


Firſt pluck away the Hairs of the Arm-nholes, 
and waſh them with White-winzs and Roſe-water, 
; wherein. 
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| herein you have firſt boyled Cafiz Lignum, and | uſe 
it three or four times. 


F 70, For theYellow Faundies 


Take the juice of Wormwood, and Sorrel, or elſe 
make them in Syrup, and uſe to drink it in the 
Moriung, 


71. To take away Warts from the 
Hands or Face. 


Take Pur{lain, and rub it on the Warts, and it 
maketh them fall away : alſo the juice of the Roots 
of Ruſhes applyed healeth them. 


72. To /mooth the Shin, and take away 
Aforphew and Freckles, 


Anoint the face with the blood of a Hare, or Bull, 
and this will take away Morphew, and Freckles, and 
{mooth the Skin. 
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A Supplement of ſome Rare Beant- 
ring Waters, Oyls, Oyntments, and 
P owaers. 


CT” DCC em i ee eee em 


my Beauty Water, 


Ake of Bean-flowers fix handfuls, Lemon-water 
one pint, Lilly-Roots eight Ounces,Bean-flower 
one pound, Gum-Arabick and Trajacinth of each one 


ounce, diftill all theſe together, and waſh the face 
therewith, 


2. Another by an Approved Author. 


Take of Diſtilled Turpentine two pound, Frankin- 
cenſe three ounces, Maſtick, Dragons-blood, of each 
half an ounce, powder them, and mix them with 
Turpentine-water, and Diſtill them again, then take 
of fr. {h Hogs greaſe melted, one pound, Cloves two 
Drams, three Nutmegs, Gold one Dram, Silver two 


Drams, powder them finely, and diſtill chem 1n an 
Alembick. 


3. Totake away Freckles and Scars in 
the Face. 


Take of AquaVite four times Diſtilled three parts, 
the tops of Roſemary-flowers two parts, ſteep tlrem 
rogerher 


Y 
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together a day and a night in a Veſſel well ſtopr, rhen 
Diſtill them. 


4. To make the Face Freſh 
and Rnddy. 


Uſe the ſhavings of Brazeel-Wood diſſolved in 
Roſe-watcr with a little Camphire added thereto, and 
you will nnd 1t very effectual to make a good Colour 
and Complexion, 


5. To make the Face look Youthful. 


Take two Calves-Feet, River-water nine quarts, 
boyl them till one half be waſted, then add one 
pound of Rice, the crumb of a penny Loaf ſoftred in 
Milk, freſh Butter, Whires of Eggs with their 
ſhels, mix them all, and boyl them, and Diſhll all 
the watcr from them, to which add art laſt Camphire 
and Sugar, each a little, and it will be Excellent, 


6. AWater to whiten the Shin and take 


away Sun-burn. 


Take of Rain Water, the juice of unripe Grapes, 
each a like quantity, boyl them together till one half 
be conſumed, then whilſt it boyls, add fo much juice 
of Lemons as was boyled away before, when it is 
boyled rake 1t off, and add four Whites of Eggs after 
it 15 cold, and keep it for your ule. 


7. Toclear theFace and Shin. 


Take of Lilly Roots roaſted under the Aſhes one. 
pound, 
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pound, bruiſe them in a Mortar, to which add Sugar- 


Candy three Ounces, make an Oyntment to apply to 
the face. 


8. To take away Ring-worms in the Face. 
8 
_ Take of Vinegar, of Squils two Ounces, Aloes, the 
juice of ſowre Dock, Oyl'of Tartar, of each three 
Prams, make a Liniment, 


9. For Beantifying the Face, an Appro- 
ved Oyntment. 


Take of Citron Oyntment freſh made three Ounces, 
Sweet Almonds very well bruiſed, flower of Beans, of 
each one Dram, the bone of the fiſh Sepia, Harts-horn, 
Barley-tlewer, cach two Drams, incorporate them 
all with Honey. 


10. Another Excellent Beautifyer. 


Take of Pomatum two Ounces, Citron Oyntment 
four Ounces, mix and anoint the Face therewith 
Night and Morning, and afterwards waſh your face 
with bean-flower-water. 


11, An Oyntment to Illuſtrate the Face. 


Take the Oyl of the Marrow of a Hart two Ounces, 
Oyl of Goard-Seeds one ounce, Goats Fat, waſht Tur- 
pentine, each half an Ounce, new Wax three Drams, 
melt them by the fire, then add Maſtick, Borax 
burnt, each two Drams, mix them, and make an 

Unguent, 
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Unguent, with which anoint the face at night, and 
, in the morning waſh it off with bran-water. 


12. To curl the Hair. 


Take a quantity of Pine Kernels burnt and beat to 
powder, mix them with Oyl of Myrtles, make an 
Oyntment therewitn, and anoint the Head, 


13. To make the Hair Black. 


Take the juice of Red Poppy, the juice of green 
Nuts, Oyl of Myrtles, Oyl of Coftomary, each one 
part, boyl 1t a while, and anoint the Hair there- 
with. 


14. An Excellent Beautifyer for the Face, 
uſed by the Venetian Ladies. 


Take of burnt Tartar half a pound, powder 1tand 
dry it as they do Salt, then take that Salt, and pur 
it within the Whites of Eggs boyled. 


Is. Tocure a Red Face. 


Take four Ounces of Peach Kernels, Goarg-Sced 
two Ounces, bruiſe them, and make an Oyl to anoint 
the face Morning and Evening. 


Lu 16. To Increaſe the Hair. 


Take the Seeds of Marſh-Mallows a ſufficient quan- 
tity, boyl them in common Oyl, with which anoinr 
the Hair, Alſo the Oyl of Earth-worms doth Increaſe 
the Hair, 

To To 
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17. To make the Breaſts ſmall. 


Take of Roch-Allom powdered, and Oyl of Roſes, 
of each a like quantity, mix them together and anoinr 
the breaſts therewith. 


18. To take away the Wrinckles of the 


Face. 


Take Oyl of Turky-millet, and the deco&ion of 
the Berry of the ſame, and it will diſtend, Mollifie, 
and Conſolidate wrinckles, alſo Oyl of Nuts is very 
good for the ſame. 


19. Tocleanſethe Body and make it 


comely. 


Take of Sage, Lavender-flowers, Roſe-flowers, 
each two handfuls, a little Salt, boyl them in water 
or in Lye, and make a bath not too hot, in which 
bathe the body two hours before meat. 


20, A ſweet ſcented Bath for Ladies. 


Take of Roſes, Citron-Peels, Citron-flowers, O- 
range-tlowers, Jaſmine, Bayes, Roſemary, Lavender, 
Mint, Penny-royal, each a ſufficient quantity, boyl 
them together gently,and make a Bath,to which add 
Oyl of Spike fix drops, Muſk five Grains, Amber- 
greaſe three grains, ſweet Aſa one ounce, ler her go 
*++5:be Barth two hours before meat. 


21. To 
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21. To make the Body fat and comely. 


Take of Milk and Spring-water each one pint, boyl 
them together till rhe water be conſumed, then add 
Sugar of Pencdlies, freſh Butter, each one ounce, Oyl 
of Sweet Almonds newly drawn half an Ounce, give 
them one boyling more, and ſo ler 1t be taken be- 
times in a Morning Faſting, and fleep upon it. 
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Thcle are to give notice,that the following 
Books are to be fold by Benjamin Har- 
ris, at the Stationer's Arms and Anchor, 
near the Royal Exchange. 


Ngliſh Liberties: Or, the Free-Born Subje&s In- 
4 heritance. Containing 1. Magna Charta, The Pe- 
tition of Right, Th: Habeas Corpus Af ; and divers 
ether moſt Uleful Statutes : With Large Comments upon 
each of them. 2.4T be proceedings in Appeals of Murther ; 
the Work and Power of Parliaments ; the Qualifications 
neceſſary for ſuch as ſhould be choſen to that great Truſt, 
Plain Diretftions for all perſons concerned in Ecclefiaſtical 
Courts; and how to prevent or take off the Writ De Ex- 
communicato Capiendo. As alſo the Oath and Duty cf 
Grand and Petty Furies. 3. All the Laws againſt Con- 
venticles and Proteſtant Difſenters, with Notes and 
Direfions both to Conſtables and others concern'd, theve- 
pon 5 And an Abſtra&t of all the Laws againſt Papiſts : 
With many other Remarkable Paſſages, worthy the peruſal 
of all Engliſh Men. 
Hat very Uſeſul Book , Intitulzd, The Proteſtant 
Tutor, Inſtrufing Children to Spell and Read Eng- 
liſh, and Grounding them in the True Proteſtant Religio!, 
and diſcovering the Errors,Deceits and Cruelties of the P 4- 
pifts. Highly Approved of by all the Proteſtant Novulity, 
Gentry and Commonalty, and Recommended to bz uid in 
all Proteſtants Schools and Families, as an Antidote 
* againſt Popery. : 
By whom alſo you may be furmſhed with all ſorrs of 
- * Bibles, Common-Prayer-Books, Teſtaments, Val- 
ters,Grammers,Conſtruing Books, Primmers,Childs 
Guides, ABC's; And all Books neeeflary for the 
Education of Youth ; With all other Uſeful Sale- 
4ble Books, both Wholeſale and Retale, 
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New and Excellent Experiments 
and Secrets in the Art of Ang- 


ling. 


To make the Lines. 


Ake Care that your Hair be round, and free 

from Galls, Scabs, or Frets, for a well cho- 

ſen, even, clear, round Hair, of a kind of a glaſs- 

colour, will prove as ſtrong as three uneven ſcabby 
Hairs, that are 1ll choſe, 

Let your Hair be clean waſhed before you go 
about tro twiſt it, and then nor only chooſe the clear- 
eſt Hair, but Hairs that are all of an «qual bigneſs, 
for ſuch do uſually ftretch all rogether, and not' 
break ſingly one by one, bur altogether. 

When you have twiſted your Links, lay them in 
water for a quarter of an hour ar the leaſt, and then 
ewiſt them over again before you' tye them into a 
Line, for thoſe that do not ſo, ſhall uſually find their 
links to have a Hair or two ſhrunk, and be ſhorter 
then all the reſt, at the firſt Fiſhing with ir, which * 
is ſo much of the ſtrength of the Line loſt, for 
want of wetting it at firſt, and then re-rwiſting ir, 
and this 1s moſt viſible tn a ſeven hair Line, which 
hath alwayes a black hair in the middle, called by 
Anglers, the Herring-bone : Thoſe Hairs that are 
G 3 takea 
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taken from an Iron-gray, or a Sorrel Stone-Horle, 
and the middle of the Tayl are beſt. 


A Cement for Floats to fiſh withal. 


Take blick Rozin beaten, Chalk ſcraped, Bees- 
wax bruiſed, cf cacha like quantity ; melt all theſe 
over a gentle ſmall-coal Fire in an Earthen Veſlcl 
well leaded, and ſo warming the two Quills, fix 
them with a licrle of it; ir Tools immediately, and 
being cold, is fo hard, ſtrong and tite, that you can 
hardly pull the two Quills aſtinder with both your 
Hands, without breaking them in pieces. 


To fight your Caps for the Float aright. 


Let the uppermoſt he at the diſtance from the 
top of the quill, and the lower Cap near to the end 
of the quill, as in the deſcription of it. 


To dye Bone or Quills red for ever. 


Take ſome Urine, and put into it as much Pow* 
der of Brazile as will make it very red, which you 
ſhall know by dropping ſome with a Feather upon 
a piece of white Paper, and put therein bone or 
quills, being fieſt well ſcraped, and laid a while in 
a water made of Argol, atid let them lye 1n it ten 
or twelve days, then rake them out, and hang them 
up nll they are dry, and rub them with a dry Lin- 
nen Cloath, and they will be of a tranſparent co- 
lour. 


Obſervations. 
A Pike 15 calted. 


The firſt Year a Shotrere', 
The l(econd, a Pickerel. 
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The third Year, a Pike, 
The fourth Year, a Luce. 


Fiith are Fatteſt about Avguft. 


All Fiſhare in ſcaſon a Moneth or fix Weeks af- 
ter they have ſpawn'd. 


To Cleanſe Worms. 


Take a piece of a Hop-ſack (oecauſe that 15 not 
ſo cloſe ſtruck in the Weaving as other Cloath is) 
and waſh it clean, and let it dry, then take fome 
of the Liquor wherein a piece of freſh Beef hath 
been boyled, but be ſure you rake nor the Liquor of 
Salr Beef, for that will kill all che Worms, dip the 
piece of Hop-ſack in the Liquor, and wring 1t our, 
but not hard, ſo that. ſame _of- the. Liquor abide in 
the Cloath 3 put the Worms into this Cloath, and 
lay them 1n an Earthen Por, the. Worms: will run 
in and out through the Cloath, and ſcour them» 
ſelves ; let them ſtand. from Noroing to Night, then 
take our the Worms from the Cloath, and waſh the 
Cloath as before, bur not dry it, and wet ir again 
in ſome of the_Liquor 3, thus do once a day, and 
thus you will-ob6 oaly. preſerve your- Worms alive 
fur three Weeks, or a Moneth, bur alſo make them 
red and tough. Probatum. 


The Secrets of ]. D. 


Would'ſt thou catch Fiſh ? 
Then here's thy wiſh : 

Take this Receipt 
T* anoint.thy Bait. 
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| Thou that defireft to Fiſh with Line and Hook, 

| Bt it zn Pool, in River, or in Brook 

h To olifs thy Bait, and make the Fiſh to bite, 

f Loe here's a means, F- thou canft hit it right. 

f Take Gum of Liſe fine beat, and laid to ſoak 
h Oyl, well drawn from that F which kills the Oak. 

: T That which kills the Oak, 

| x conjecture to be Ivy. 

L Fil where the wilt, thou ſhalt have ſport thy fill; 
When twenty fail, thou ſhalt be ſure to kill. Proba- 

eum. 

\ K's perſeft and good, if well underfignd ; 

| Elſe not to be told, for Silver nor C + 

| 


—_—___ 


| Of theſe there are ſeveral ſorts, according to ſe- 
| veral Mens Fancies ; that which I approve of as be- 
ing the ſureſt, 1s a forked ſtick abour two yards long, 


l if :r be not long enough to reach the botrom, you 
' maylaſh it to any other ſtick, 


| Theſe Fiſh riſe beſt at a Flye. 
| Salmon; : Bleak. 


Trour, Chevin, or Chub. 
Vimber- Roch. 


Groyling, Dace. 


Ad Capiendum Piſces. _ 
Recipe muſilago vel Scholaris Fortes ( Anglice, white 
- Mullen) collefte circa medium Mail, quande Luna ft 
plena, diſtemperata cum nigro ſale & ſerva in olla ter- 
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| To unloofe the Line in the Water. 
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rea, &* quando vis occupare ungue manus & lava tas 
3n loco ubi- ſunt Piſces; ' 


A good Bait for Fiſh all Seaſons of the year. 


Take Wheat-flower, and Tallow of a new flala 
Sheep, and the white of an Egg, beat them all ro- 
gether, and make a paſt therewith, and bait with It-- 


Roth and Dace: 


From the tenth of March to the tenth of Aary is - 
the ſpawning time fot Roch and Dace. 


A Paſte for Roch, Dace, and Chub. 


Fine Manchert, Old Fat Cheeſe of the ſtrongeſt, . 
Ruſty Bacon ; beat theſe in a Mortar, and moiſten- 
It with a little Brandy, and colour it with Turme-: 
rick or Cambogia, or Red Vermilion. 


Baits. 


1. Take the Fleſh of a Rabbir, or a Cat cut ſmall, . 
and Bean-flower, and for want of that other Flow-- 
er 3 mix theſe together, aud put to them either 'Su-- 
gar or Honey (but I judge Honey the _ beat 
theſe rogether in a Mortar, or ſometimes work them- 
In your hands, (being very clean) then make it- in-- 
tO a ball, but you muſt beat ir ſo long, till it be ſo 
ruff, that it will hang upon the hook, yet nor toe 
hard neither, that you may the betrer'dough-knead 
with your Paſte a little. white, or- yellow wool '3- if: 
you. would have this Paſte keep all the Year, then: 
mix with it Virgins- Wax and Clarified Honey, -and: . * 
work it together wirh your- Hands before the fire, 
then make: jr into balls, and ir will keep. all the Year- 
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2. Another. 


Take an. handful or tywo of the beſt and biggeſt 
Wheat you cant get, boyl it in a little Milk (as Fur- 
metry 1 boyled till it be ſoft) and then fry it very lea- 
ſurely, with Honey, and a little beaten Saffron diſ- 
folved in,Milk : you will find it a choice batt, and 


good I think for any Fiſh, eſpecially of Roch, Dace; 
Chub and Cheven, 


3. Another. 


| The tendereſt part of the Leg of a young Rab- 
bit, VVhelp, or Catlin, as much Virgins-wax, and 
Sneeps Suct 3 bear them in a Moptar, till they are 
well mcorporated, then with a little Clarified Ho- 
ney, temper them before the Fire into a paſte. 


+ Another, 


She: ps-Ridney-Suet, as much Old ſtrong Cheeſe, 
fine Flower, or Manchert : beat it into a paſte, and 
fofren it with Clarified Honey. 


F. Another. 


Sheeps-blood, o!d Cheeſe, fine Manchet, Clari- 
ficd Honey ; make all iatoa paſte, as before. 


6. Another. 


Cherries, Shecps-vlood, Saffron, fine Mancher, 
make all inroa paſtc, as before : You may add to 
any:bf theſe, - or other paſtes, Cocalus Indie, Aﬀe 
fetida. Oyl of Polypody of. the Ouk, che Gum, of 
Ivy diflolved I judge there is Vertue 1a theſe Oyls, 
har cſp:clally in the Gum, 


7, Ald» 
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7. Another. 


Pull off the Sca'e from a boyled Prawn or Shrimp, 
bait the Hook with ir, and it is an Excellent bait 
for Roch, Dace, and Bleak, 


8. Anther. 


Bean-flower, Honey, and the white of an Egg 
made up into a Paſte, is an Excellent and long Ex- 
perienced bait for ſmall Fiſh, which 1f they once 
taſte of, they will never forſake till death. 


9. Anather, 


Gentles, of which kind, the beſt are thoſe that 
are bred upon a Cat, becauſe they are quickeſt and 
livelieſt. 

If you put ſome Gentles intoa box, where Ver- 
milion hath been, they will live in 1ttwo or three 
dayes, and.will become of a very Tranſparent co- 
lour, and keep ſo in the water when you Fiſh with 
them. | | 
" VVhen you Fiſh in a quick Stream, a: long Quill 
or Float 1s beſt. | 

' But in an Eddy, or ſtill Stream, the ſhorter the 
Quill or Floar 1s, the berrer. | 

VVhen you Fiſh at the well-boats, or at the bank- 
{jde, be there at half Ebbing water, and Fiſh: upom 
thoſe well-boats that lye ncareſt to rhe, ſhoar, ll 
the water falls away from them, then go to the 
outermoſt Boats, 

Some of the well-boats do ſheer ro. and again 
from the place where your Ground-baic lyeth, ta 
preyent which, and that you may alwayes FI. In: 

Jt 
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that place where you have caſt your Ground-bair, 
you muſt have a Buoy to lye out, and then you are 
ſure to fiſh right, 


10 Anether Batt.. 


_ Dry Sheeps-blood in the Air ago a dry board, 
til] 1© become a pretty hard' dry lump, then cur ir 
Into'(mall pieces for. your uſe. ; 


11 Another. 


You ſhall find in the Moneths of: Zune, 7uly and 
Axg«ft, great quannities of Ant-flyes go to the Ant- 
hills, and take a great handful of Earth, with as 


my wits. < = = _ y—_——_— 
_ = 4 Y th oy -_ - . 
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into a large Glaſs-bortle, then gather a Pottle of the 
blackeſt Anr-flyes, but take heed you bruiſe them 


water, near the Ground. 


Direttions how to make your Paſte. 


ef the fineſt Manchet,. of two. or. three days old, 
and cut away all the cruſt, then lay it in water, or 
Milk., which 1s better, ler it lye. no longer than. till 
It 1s ſoaked juſt through, then ſqueeze all the water 
very well, then knead it in your hands very well, 
with a little bir of ſweet butter to make it Niff, co- 
lour it with Vermilion ; if you make jt.over night, 
keep.it in a wet Linnen Rag, all the water be1 
wrung out of it ; in the kneading ſcrape a little ol 
Cheeſe among it. . 


How. 


much of the. Roots of the Graſs as you.can 3. put all 


not-z Roch and Dace will bite at theſe flyes under- 


Firſt, waſh your hands very clean, then get ſome 
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How to Bait with Gentles. 


Put your Hook through the middle- part of the 
Gentle, and no-more; then he will live longeſt ; I 
mean through the skin and no more ; but if you 
could ger ſome Qyl of Ivy, that is rightly taken from 
the Tree in the Moneth of May, and caſt but two 
drops of it among the Gentles before you. uſe them, 
you would have ſport beyond expeRation. 


When to drag upon the Ground, and when not. 


VVhen you Fiſh in a quick Stream drag a quils 
length, or more. 

Alſo when the water is not clear, but of a white 
or day colour, .and if you-puta little piece of Scar- 
let a little aboye the Hook, the Fifh will (ce the bair 
the better. 

Sometimes when you are at the ſport the VVind. 
ariſecth, and makes your: Float dance upon the 
VVaves, then alwayes obſcrve, and watch well the 
motion of your-Float under water, and not the top. 
of your Float. 

I faw an Angler whipping for Bleaks and Dace 
wih a May-flie, but he | po on a Gentle upon the. 
Hook beſides, and he had excellent ſport. 


Carp 
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Carp and Tench. 


Bait. 


I. A Earp will take a red VVorm dipt in Tarr, 
\ atthe bottom. 

-2, Malt-flower, old Ch:ſbire Cheeſe, Engliſh Ho- 
ney; Eggs; temper rd” 690 with a little wa- 
ter,. (but I ſhould think Mk Is far better) colour ir 
with Saffron, and put as much upon the Hook as 


- the bigneſ of a large Haſle-Nur. 


- Bair the pjace where yow intend to Fiſh, very 
well over night wxh Grains and: Blood 3", the. next 
Morning very early Fiſh for him with a well fcoured 
Lob-worm, or the Paſte above-mentioned.” | | 
"You may dip your worm in Tarr, and try -whar 
that will do, - :- ——- | 

A Carp chooſeth the deepeſt and illleft places in 
Ponds and Rivers, and ſo doth rhe Tench, and alſo 
green weeds, which he loves.exceedingly. 


#tt'in the Evening the Ale, Grains, and Blood, 
ell mixed togethir is Bait very good, 

For Carp, Tinch, Roch, and Dace to Prepare, 

If early in the Morn at thi River you art. 
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Strong tackle for Carp, for Roch and Dace fine, 
will belp thee with fijb ſufſecient to Dine. 

For the Cayp, let thy bait the bnotted worm be, 
The re#t love the Cadis, the Paite or the flye. 


Chub, Pike, and Bream. 


The Pike chooſes Sandy, or Clay ground in ſtil 
Pools full of Fry ; the Bream loves a gentle Stream, 
and the broadeſt part of the River, the Chub loves 
the ſame ground and Spawns in May. 

One who was the beft trouler of Pikes in Eng- 
land, uſed always to troul with a Hazle-Rod twelve 
Foot long, with a Ring or wyre in the top of his 
Rod for his Line to run through, within two Foor 
of the Rod there was a hole to put him ina winder, 
to turn with a barril, to-gather up his line, and looſe 
ic at his pleaſure: this was his manner of trouling 
with a ſmall F1ſh. 

There are ſeveral other ways to take Pikes, 
there 1s a way to take a Pike, which is called the 
Snap, for which Angling you muſt have a pretty 
ſtrong Rod, ſor you muſt Angle with a Line no 
longer than your Rod; which muſt be very ſtrong, 
that you may hold the Fifh to ic 3 your Hook muſt 
be a'double Hook, made of a large wyre, and Arm- 
ed with wyre one'or two Links long ; you muſt bair 
the Filh wich the head upwards, and the point 
muſt come forth of his fide a lictle above his vent, 

In all your bairings for a Pike, you muſt enter 
the Needle where the point cometh forth, fo draw 
your Ar:ning through, uncil che Hook lyerh as you 
think fit, then make it faſt with a thread to the 
wyre, bur firſt rye the thread about the wyre, 0- 
therwiſe 
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therwiſe the Fiſh will <{ip up and down, fo fall 
to work : The ha't muit be a Gudgeon, a ſwall 
Trout, Rech, or Dace, | 

Now, IT «il pxwn my Credit, that T will thew a 
way, Er her i: Were, Pond, or River, that thall 
take more VFikes than 3ny Trower ſhall do Ly Frou- 
ling ; and 1r ts this 

Firſt rake a torlkeed Nik, a Line of twelve Yards 
long wound vpor it, et the lower end leave a 
Yard to rxe, Ficher a burich of Flaggs, or a 
Bladder, to Pnoy up the Fiſh, to -carry the 
bair from the Grovn |, that th: Fiſh may ſwim clear, 
the bait muſt be al:ve, cither a ſmall Trout, Gudge- 
on, Roch, or Dace, the forked ſtick muſt have a 
ſit onthe one fide of the fork to put the Line in, 
that the live fiſh may ſwimat the gauge you ſer the 
fiſh ro ſwim ar, that when the Pike takes the bait, 
the Prke may have the full Liberry of rhe Line for 
his feed 3 you may turn as you pleaſe of theſe looſe 
in the Pond or River all day long, the more the 


berrer, and do jt in a pond-wind ; the Hooks muſt 
be double Hooks. 


To bait the Hook. 


Take one ofthe Baits alive, and with your Need'e 


enter the fiſh within a ſtraws breadth of the gill, (o- 


put the Needle in hetwixt the Skin and the Fiſh, then 
draw the Needle out of the hindermoſt fin, drawing 
the Arming through the Fiſh, unril the Hook come 
co lye cloſe to the body, bur I hold it better, 1fit be 
Armed with wyre, to take off the Hook, and putthe 
Needle in at the hindermoſt fin, and ſo come for 
at the Gill, then put on the Hook, and it will _ 
[4 
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the live Fiſt the Lefs, ſo knic the Acming with the 
live F'ſh to the line, 

But 1 judge the baiting with a live Fiſh is done far 
better, 4s 1t1s done, Baiting with a Minew to Fiſh 
for a Trour, 


A Rod twelve Foot loig, and a Eing of wyrt, 

A wind.r an1 Barrl will belp thy deſere, 

In billing a Pike ;, but the forked flick, 

With i ſlit and a Bladder, and thi other fine 
trick, | | 

V/hich o'r Artiſt call Snap, Vi/ith 4 Gooſe or & 
Duck, 

Witt kill two for one if thou hav any luck. 


Chub rakes a black Snail about 4Avgut ; and for 
a Bair, rake the fourth Recelipr preſcribed for Roch 
=. Dace, bur colour it with Saffron, or Gam- 

gta. 
The Pike in the month of March, before which 
time it is good Fiſhing for him, bue afrer March it 1s 
not good nil] the middle of May ; A Smelr is a rare 
bait, a pole for Trouling ſhould be eleven Foot long 
for the Snap twelve Foot, 

When you trroul the Head of the fiſh muſt be 
downward at the hent of rhe Hook, bur when you 
Snap; the head 'muſt; be upward-art the ſhank of the 
Hook. 

If vou fiſhar Snap for a Pike, give him leave to 
runa little before you firike,and then ſtrike the con - 
trary way he rans. 

It you hſh with a dead bait for him, take this as a 
moſt excellent ove. 

Take a minzw or yellow Frogg, a Dace or 4 

och 
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Roch, and having diſſolved ſome Gum of Ivy in 
Oyl of (pike, anoint your bait therewith, and caſt 
ir where the Pikes frequent, and when it hath lain 
a little while at the bottom, draw tt up to the top 
and ſo up the Stream, and if Pikes are in the place 
where you fiſh, you will quickly perceive them to 
follow 1t with much eagerneſs. 


Perch. 


The Perch loveth a gentle Stream, of a reaſonable 
depth, ſeldom ſhallow. 


Baits. 


1. His baitis moſt commonly a red knotted worm 
or a Minew. 


2. Another. 


Make a bait with the Liver of a Goat and bait your 
Hook therewith. 


3 . Another. 


Take yellow butterflyes and Cheeſe made of 
Goats miJk, of each halt an Ounce, of Opoponax 
ths weight of two French Crowns, of Hoggs- blood 
half an Ounce, Galbanum as much ;z 'pound them all 
well, and mix them together pouring upon them 
Red Wine, and make thereof little balls, ſuch as you 
uſe to make Perfumes into, and dry them in the 


ſhade. 
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4. Another. 


To bait your Hook. with alive Minew, when 
you Fiſh for a Trout, or Perch with a 
Running Line. 


Firſt put your Hook in at his Mouth,and out at his 
gill,chen having drawn your Hook 2 or 3 Inches be- 
yond;or through his gill,pur jr again into his Mouth, 
andthe point and Beard out of his rail, and then rye 
the Hogk and his Tayl with a white thread, which 
will make it apter to turn quick in the warer ; then 


pull back that part of the Line which was ſlack, . 


when you put your hook into the Mouth the ſecond 
time 3 I ſay, pull that part of ir back, ſo that ir 
fhall faſten the Head, that ſo the body of the Minew 
ſhall be almoſt ſtraight on the hook ; then try how 
it will curn by drawing ir croſs the water, or againft 
the Stream, and if jr do not turn nimbly, then turn 
the Tayl alittle roche right or lefr hand, and try a- 
gain till ir curn quick, for if nor, you are in danger 
to catch nothing ; for know that *ris impoſſible ir 
ſhould turn too quick ; bur if you want a Minew, 
then a ſmall Roch z or Stickle-back, or any other 
{mall Fiſh will ſerve as well ; If you.ſalt your Minews 
you may keep them three or four days fit for Uſe, 
or longer 3 Bay-Salt Is beſt, 


$. Another 
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5. Another. ; 


To Bait with a Lob-worm, to Fiſh for 
Trout or Pearch with a Running line, with 
a Swivel. | 


Suppoſe ir be a big Lob-worm, put your Hook 
into him above the middle, chen draw your worm 
above the Arming of your hook, entcr your worm 
at the tayl-end of the worm, the point may. come 
out toward the Head, and having drawn him above 
the Arming of your Hook, put- the point of your 
Hook again into the very. Head of the Worm, tull |: 
come to the place where the point, of the hookfirſt 
came Gut, and then draw back-that part of the worm 
that was above the Shanker Arming of the Hook, 
And ſo Fiſh with ir, you cannot loſe above two 
or three Worms before you attain to whar I dire& 
you, and having attained it, you will find it very 
uſefyl, for you will run upon the Ground without 


=_ 
4 ——_— ” == 
. 
begins ”- ka 


. , 


rangling, but you muſt have a Swivel. 


Trout... 


\ The Trout loves ſmall purling Brooks, or Rivers 
thatare very ſwift, and. run upon Scones, or Gravel; 
| | he feeds while he is in ſtreagth in the (wmifteſt ſtreams, 

4 behinda Stone, Log, or ſome {mall-Rank.thar ſhoqt- 

| «th into the River, and there lyes watching for what 
comes down the Stream. He ſpawns about Offober. 


Baits, 


— _ 
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Barts, 


1. You ſhall find in the Root of a great Dock, | 
2 white Worm with a red Head, with this Worm {1 
Fiſh for a Trout at che bottom, he lyes in the deep, | 
bur feeds in the Stream. + | ; | 


+ / | 2. Anther. 


He allo takes very freely a worm, calted a'Brand- | k 
ling, of which ſort the beſt are found at the Bear- 8 
garden, amongſt che Bears Dung, | \ 


B An Univerſal Bait to take all manner of Fiſh, | 
but eſpecially Trouts, which hath been Ex- 
perienced by an aucient Angler, and made 


by a Chymiſt, in 1668. 


Take of the juice of Camomite two ſpoonfuls, 

Oyl of Spike four drams, Spiric of Virrjol one 
ounce , Oyl of Comfrey by Infaſton fix Drams, 
Gooſe'greaſe one onnce 3 Diffolve theſe © over the 
fice, being well melted, let it ſtand rill iris cold, L 

| then putirinto a ſtrong Glaſs, and ler it ſtand three ' i 
or four days before youſtop- it up with a good Co- * 

ver made of Parchment and Leather, and it will 
keep good for ſeyen-Y ears. 


e:'r.3-4 


Gualgeons. TTL AND L945 þ | 
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A Gudgeon ſpawns in May, and ſometimes in 
' "Apiil. 


Baits. 


nn 
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Baits. 


A Gudgeon takes nothing but a red knotted worm, 
in a Horſe Dnng-hil. 


Barbel. 


The Barbel (as Geſrtr faith) is one of thoſe Lea-i , 
ther-mouth'd Fiſhes, having his Teeth in his Throat, Þ | 
There are divers ways of Fiſhing for him, as 
with a Caſting-Line of imall Whip-cord, a Plum-Þf ; 
| met, anda pair of ſmall drablers of Halr. 

Þ Others fiſh for him with a ſtanding-Line, either 
of Silk, or ſome Braſs wyre well kneaded, with z 
Plutmmet of one, two, three, or four ounces, ac- 
cording to the ſwiftneſs of the ſtream, and a pair 
of d rs, as before. . ' 
Some fiſh for Barbel with Caſting-Lines, as at Þ | 
London-Bridge, « Plummet of one pound and half, 
and a pair of drabbers. 
q. - There is yet another way (though againſt the 
Statute, and forbidden by the Court of Aldermen) 
| and that is, by ſcratchi 
T Beards. 
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ng with Hooks withowe 


Baits. | 


f ; His baits a green Gentles, ſtrong Cheeſe, ſome- 
* times a Lob-worm, and ſometimes a piece of Pick- 
led herring. 
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Eels. 


To reckon up the ſeveral ways of . taking Eels, 

Þ were almoſt, if not altogether impoſſible ; and 
therefore I ſhall only tell you how the Anglers here 
in London take them. 

Take a ſhooting-Line, of 10; 22, 14, 16, or 20 - 
hooks, as many, and as few as you pleaſe ; and this 
cannot but be an excellent way, either in Pond, 

MW River, or Moat. 

| The manner of waking it is very well known to 

Bf all thoſe thatſell Hooks and Fiſhing-Tackle in Crook- 
ed Lane, where you may buy thein ready made. 


| Baits. 


His bait 1s green Gentles, ſtrong Cheeſe, Lob- 
worms, Pickled-herring, Powdered-beef, or Perij- 
EK winkles. 
| Your Plummet muſt be three pound, or three, 
pound and a half of Lead. 


_ Bream. 


The Bream loveth a red worm, taken at the root \ 
of a great Dock, it lyeth wrapt up in a knot. or 1 
round clue. He chuferh the ſame waters as the Pike. 


Salmon. 


The Salmon loveth large ſwift Rivers, where ir 
ebbs and Flowes z he ſpawns at the lattcr end of a 
the Year, | 


H | To | 
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To Fil for Salmon, 


The firſt thing you muſt gain, muſt be a Rod of 
fome ten Foot in the ſtock, that will carry a top 
of fix Foor, ſtiff and ſtrong, the Reaſon is, be: 
cauſe there mnſt be a wyre Ring at the upper end 
of the top, for the Line to run through, that you 
may take up, and looſe-the Line at your pleaſure, 
vou muſt have the winder within two foor of the 
bottom of your Rod, made in the manner expreſt}, 
with a ſpring, that you may putir on as low as you 
pleaſe. 

The Salmon ſwimmeth moſt commonly in the 
midſt of the River, in all his Travcls he defires 
ro ſee the uppermoſt part of the River, Travellin 
. on his Journey in the heart of the day, he muſt rake 
a buſh, if the Fiſher-Man eſpye him; he-goeth at 
him with his Spear, and ſo Doerneth his Journey, 

The Angler that goeth to Fiſh for him with 2 
Hook and Line, muſt Angle for him as nigh the 
middle of the water as he can with one of theſe. 


Batts. 


Take two Lob-worms, and put the hook ſo near 
thfough the middle of them, that the four cnds 
nfay hang of an equal length, and ſo Angle as near 
che botrom as you can, feeling your Plummet run 
on the ground, ſome twelve Inches from the hook. 

If you Angle for him witha Flye (which he will 
riſe at like a Trout) the Flye muſt be made of a 
large hook, which hook muſt carry fix wings, or | 
tour at the leaſt z there 15 judgment in making theſe 
Flyes, The | 
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The Salmon will come at a Gudgeon - 1n the man- 
ner of a Trouling Line, and cometh at it bravely, 
which is fine Angling for him 3 you muſt be ſure 
your Line be of twenty f1x, or thirty Yards long, 
that you may have your conyenient time to turn 
him 3 or elſe you are in danger to looſe him, but 1f 
you turn him, you are likely to have him, all the 
danger 1s the running out, both of Salmon and 
Trour, 

You muſt fore-caſt to turn the Fiſh as you do a 
wild horſe, either upon the Right or Left hand, 
and wind up your Line as you find occaſion in the 
ouiding the riſh to che ſhoar, having a large Land- 
10og-hook to take him up. | 


Clofe to the bottom, in the midi of the Water, 

I fiſh'd for a Salmon, and there 1 caught ber. 

My Plummet twelve Inches from the large book, 

Two Lob-worms hung equal, m hich ſhe nerve forſook: 
Nor yet the great hook, with the ſix winged Flye, | 
And (be makes at a Gulgton mo! f irio ſly. 

My firong. Line was fuft rwenty fix yards'long 3 

I gave him a tirn, though I found him ſtrong. 

1 wound up my Line, to gitide bim te Shoar ; 

Toe Landing-hook hzlpt much, but the Cookery More. 


* m — — — CO COS > eee —— 


The Names of the Flyes that ave uſed in 4ng/ing, with 
the times when they are in Seaſon, and Wh-.t the Bo- 
_ ate) and Wings are mate of. | 


I, q Stone Fly, which 1s in ſcaſon 1n 4pr/l, the 
body of it is made with black-wocl, made 
H 2 yellow 
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yellow under the wings, and under the Tayl; the * 
Wings arc made of a Mallards Feather. 

2. A Ruddy Fly is in ſeaſon in the beginning of 
May; the body is made of red wool wrapt abvour 
with blue filk, the Wings are made of the Wing of 
a Drake, and arcd Hackle. 

3. The yellow, orgreeniſh Fly, in ſeaſon in May, 
made of yellow wool, his Wings made of red hac- 
kles, and the Wing of -a Drake. 

4+ The Dun Fly is ſometimes of Dunwool, and 
ſometimes black, in ſeaſon in March ; his Wings 
made of Partridge-Feathers, black Drakes Feathers, 
and the Feathers under his Tayl, 

The black Fly, in ſeaſon in May, made of black- 
wool, and wrapt about with Peacocks Tayl, his 
Wings the Feathers of the wings of a-brown Ca- 

n, with the blue Feathers 1n his head. 

6. The (ad yellow Fly, 1n featon in Zune, made 
of black-wool, with a yellow Liſt on cither fide ; 
the wings of a Buzzard, bound with black braked 
Hemp. | 

7. The Mooriſh Fly, in ſeaſon in 74ne, made of 
duskiſh wool, the wings the black Male of a Drake, 

8. The tawny Fly, good till the middle of Zune, 
made of Bears-wool, the wings made contrary one 
againſt rhe other of the whitiſh Male of a wild drake, 

9. The Waſp-Fly, in ſeaſon in July, made of 
black- wool, wrapt abour with yellow Silk, the 
wings of a Drakes Feathers, or Buzzards. 

10, The Shell-Fly, good in the middle of June, 
.made of greeniſh wool, wrapt about with Pearl of 
a Peacocks tayl ; the wings of a Buz zards Feathers, 

11. The dark Drake-Fly, made of black-woo] 
vrapt about with black Silk ; 18 ſeaſon 1n Aga, 

the 
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tlie wings, the Male of the black drake with a 
black head. 

12. The May-Fly, made of greeniſh coloured 
Cruel, or Willow colour, and darken jr 1p moſt 
places with waxed Silk, or Riby'd with a black hair, 
or ſome of them Riby'd wich Silver thread, and 
ſuch wings for the colour, as you ce the Fly to have 
at that Scaſon, 

13. The Oak-Fly, the body made 'of Orange- 
tawny, and black Crucl; the wings the brown ot a 
Mallards Feather. 


The beft way of Dreſſing theſe, and al! other ſorty of 
Fiſh, youmay find in the next Part following. 
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